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THOMAS A. BUTTERWORTH 
Austin FoodTech 
114 Pea1 AV8I1l.8 

Newpoft Beach, CA 92-662 .... 
TEL (714) 666-8482 FAX (714) 866-1017 

EMPLOYIIEIIT EXPERIENCE 

1988-Present Managing Genaal ParUw Austin Food Tech, Inc. 
-Specialists in Food Product Development 

1984-1998 Instructor, "FDA Belter Process CcnIroI 
SdIooI," CtIaprna') University, OtaiQ8, CA 

1988-1989 Led.l.I'er, "Chemical Engineering Procell DllijJ\" 
Department of Chemical El'lgieeering 
Carlfomia Slate UnivenIity allong Beach 

1973-1988 AIeociate Oir8cIDr, Ra leach S1d Dewlopmant 
BealricaIHIri-VJeIICII-.. Inc., Fullerton, Calibnia 
- Management of prodI sctIprocess daWtlopment with stair of 24 

- Project tIIldgeI of $1.5 million 

- Mal epower 8I8igI WlIeI ill for product dail'8lopnSMt, 
. tech IicaI service, S1d non-routine I'8gIlIaIory 
illlerface for the following bI &"ids: Orville 
Redei Ibacher, tILWIt's, PeIer Pan, Fisher, J. 
Hooge! kid Smith, S1d Food Producers 

- Expel ieI'lCe with state-of-lwHllrt aaaptic aylleen., 
Iomalo produc:ts, toppings, .alC8S, dry mbca8, 
drink ballI, Iow«id ca ,sed foods and i'uits for 
bolts food service S1d AJIaiI product linea 

- SIaIf c:ontmelcialized 32 new producta and line 
axlensions and 30 product iq)rovema lis in a five 
yea'period 

1982 1nsIruc:tor, "Food Engineering" 
Dept. d Food Science S1d Tedn:IIogy 
CtIaprna') Universly, OtaiQ8, CaIibnia 



1980 -1981 Lecturer, "Chemical Engineering Process Design" 
Dept. of Chemical, Nuclear and Thermal Engineering 
University of California at Los Angeles 

1968 -1973 Teaching and Research Assistantship 

1968 

Dept. of Nutrition and Food Science 
MIT, Cambridge, Massachusetts 

Chemical Engineer 
Western Regional Research Laboratory, Albany;CA 
- Work resulted in three publications 

1964 -1967 Chemicel Engineer 
B.F. Goodrich Chemical Company, Long Beach, CA 

EDUCA"OON 

Ph.D., Biochemical Engineering, 1973 
Massachusetts Institute of Technology 

- Chemical Engineering and Biology minors 
- Thesis project concerned separation of protein 

solutions by ultrafiltration covered in two publications. 
- Recipient of Nestle-1FT Fellowship 

B.S., Chemical Engineering, 1967 
University of California at Berkeley 

PROFESSIONAL AFRUA"OONS 

Institute of Food Technologists: 
-Former Chairman, Food Engineering Division and 
Former Member, Annual Program Committee 

Institute for Thermal Processing Specialists 
American Assoc. for the Advancement of Science 
Industry Advisory Council, Food Science and 
Technology Department, Univ. Calif. Davis 

Food Engineering Advisory Council, Univ. Calif. Davis 
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The consultant will work with processors in an effort to help them to better understand 
and upgrade their operations using an engineering approach. 

Work Activities: The objective of this task is to enhance understanding of the food 
processing industry in general and improve in-plant practices. This shall be 
accomplished through working with the industry directly and in a classroom environment. 
There will be several visits as part of this project to work with processors and assess 
progress made by those visited on eanier trips. 

The specific role of the consultant shall be; 

1. Lecture In tachnlcal progrems on specific topics in the areas of food processing and 
engineering by the consultant with the assistance of ALEB. Time will be provided to 
prepare these materials prior to departure. Any materials previously developed by the 
consultant and used in the program shall be clearly marked that these are the property 
of the consultant and thet permission for their use in this project only is granted to 
USAID and ALES by the author. 

2. VISit privata sector processors manufacluring processed fruits and vegetables in our 
target product areas, evaluata practices and offer suggestions as to improving 
processing operations. 

3. Prepare trip reports for each site visit that includes recommendations for 
improvement and a process flow chart for each process. These will be shared with the 
client Each trip report shallindude a cover memorandum to the Task 2 leader that will 
not be included in the report to the client. 

4. Recommend other "in country" activities once the consultant has gained an 
uJidelSlanding of the Situation. 

5. Recommend to ALES meams to improve or modify programs. 

6. Work with other Task Leaders while in countJy in the areas of marketing, business 
and association development as required. 

7. Prepare a summary report at the end of the in-country portion of the project. 

During the first visit, the consultant will focus on WOrking with processors to upgrade in­
plant operations. The second visit win continue with this edivity, but will also serve to 
evaluate progress in operations visited the first trip. 

ReportIng: An reports shall be submitted in hard copy and alectl:onlcally to Mr. Stier. 
Reports shall be prepared using MICROSOFT Word 6.0 or above In an arial font In an 
11 pitch on size A4 paper. Trip reports shaH be prepared while in-country and submitted 
prior to departure. The summary report shall be submitted within three weeks of the 
departure from Egypt 

FOOD ENGINEER.doc 
IJpdo\1Id July 7, 2000, RFS 
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October 16i 2000 at 9;30 at the Hotel 
Mercumi Afexandtla 

October 11i 200Q at 9:00 at the ALEU 
Training Gunter 
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"Mr, AhmCtikhamis'" . ··ijiil(iPlani'Mnriag&i···· rMaf\$()ilfGlnup·~'$jdafn·· 
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Mr £:1 KotbMostafa8akr iCannh19 Manager'NaggarFOOds' ..... 

SQHrmm 
66EINaby D.lfllal ~~t., A!examkln 

.) 165E:IHorrt!y~\Aw~.· .. 
j 1t~5 EIHofmyaAv!~ .. 
1165!~! Horr(~ya Ave. 
i4iAbdEIi<h~iek1·tl~Hwat SL 

.: 43AWEI Khalek ThaIWat st. 
.. \ 43AbdEI Khalell.'rhf.\fWat SL 
. '1 M()stafa'kamel'Stm~~l 
; Mostafa kafrlel 
'IndustriQI Area 1. BmgE! Arab . 

0;34215575 
. . 0:3421%75 

034215575 
3901480, 
3901480 N 

3901480, 
03535ijO~9 
035359099 
035508188·· 

034218436 
034218436 
034218436 
39034S7 
39034B7 
390346'1 

'·'035349870 
035:)49670 
034594429 



Training and TA Events 

(~C0~ ~~aH'~ ~11~~~~~fj1~~~~l~~~~~~i 
Stat': Oa~~ : 



r 

1 

I 
I 
I 

I 
! 
I 

SUMMARY REPORT 

Thomas A. BuIIi8fwoIt1. Ph.D., ConIuII8nt to ALE8 
Managing GenanII Pall. 

DATES .. EGYPI 

Austin FOOd Tech, Inc. 
3818 E. La Palma A ...... 

Anaheim, CA 92807 
Ph: 71~; FAX: 71<W88-8482 

E Ual. fcqdIrtctOqi.lWIlNI,carn 

SepI.entI8f 28 I.I'IIiI 0cIDbei 19, 2000. 

PURPOSE 
One major objactive 01 the villi was to pnlUIt a 1-day CIILI'M In DULl""" Food 
En:gInlalfllg. This COU'S8 was pmanlad twiCe, anoa In ~1dIfa IIId anoa In C8IIo. 
This COU'S8 was _gefIad to IndIviduaIaWOltciIllIn the food piOClllilginduIIrJ In E1ePt 
Much 01 the fa 8 cI.lacIt we ..... racaIved from the paltlcipal ... was quia poIIMt ~ 
some partlcipallIs bal;ad at some 01 the thaoIaticaI maIIII'IaI prell iliad In two 01 .. 
sections. Side-by-sIde b. Iialims 01 aac:h slide want gMn as ........... AI...EIr. 
admiIlisllatill8 sIaff ~ maIca boIh avallls procaa tf quia smooIlIJ. 

1be second objIIdiII8 01 1he trip was to vIIIt as many food PfIX I 111111 ... ·1. as 
poIBIlle Mel provIda wi • .., tac::IIicII advice was IIIIlPIcprl· .... tourIIIQ .. 
..... 1.1. Mel maslitlll will .., mallagallll. per.ollnel. In thoaIIl"acbias I ... iii • tr 
vi lael, I made roIcI JJ up /nqI*ias .1dIor oIlnmlliollll d., •• ' III. I ... merit 
pnMouIIy. 

F!G!IJF$ )§lIt:p 

I ,iliad .Ii .... n dI'IIarent COI'I1*Iill will one raIow up rna 111jj. I had pieliOl., viIIId 
tlved ........ . 

A "II'_Y 01 .. vIsIIs II below: 

HIgI..., .... Pnx:m , .......... had· •• '.11 ......... bIIen ........ 1 •• 
......." In iraelsad "Clam and _ ..... bud"t .. g. Ida M.eI one iIIIKUIY 
1haimoIlf111ar In au that cId not comply witt U.s. AI!J:d.lllia. &,. ... " a 
rnlalS d upgIadilll it wi11W'11he phyIicaI COl_iii lIS d 1he 6ldIIIit1jj NIDIt. 

• 



Frostie 

Highlights: Provided speciI'Ic direction in their efforts to improve Ketdtup and 
Mustard. Some failures in sanitation noted previously weniI improved, but facility 
pretty much like before. No improvement in Mayonnaise process. 

Heinz Egypt 

Highlights: Process refinements I had suggested earlier had resulted in 
substantial reduction in Ketchup "cracking,' especially in the smaller sizes. 
Suggested further improvements to eliminate problem on all sizes. Other 
previous suggestions had resulted in the elimination of the gel-like and weepy I 
texture of Ketchup. Provided direction in current problems they are experiencing 
in separation and processing of Tomato Juice, poor quality of Mayonnaise and 
separation and spoilage in Hot Sauce. Paste is still dark but they prefar it that J 
way. 

Kaha(Kaha) 

Highlights: Ideilll!ed several specific process improvements to improve the 
quality of frozen vegetables. 

Highlights: Suggested some minor improvements to general sanitation and 
GMP's. 

AI-AHaf Group 

Highlights: None. AIIhough they wanted to begin IYI8I'IUfact1I'ng processed foodS 
in addition to fresh produce, a fire has left their continued existence in question. 

fiarwst Foods 

SFCO 

Highlights: Suggestad stJeemllning their incubation procedure and auditing their 
letorts against 21 CFR Part 113. 

Highlights: No change in facility since ALES's last visit Follow-up meeting with 
new Export Manager Indicated that conditions at the facility would be improving 
per ALEB's I'8CXII11ITI8nds. 
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Cairo Agro-Praceaslng Co. (Lk.&. NIle Frul Pulp) 

HilJhlltIls: Explained the ~ d HACCP. At ..... 18qU8It ..... two 
samples d Hie fn.it pulp to Dr. CheftaI d Franca. 

Dr. 0IIvee Co. 

HighlglIIs: Explained the daIaiIs d Ngisbalion .-.d PI'OC*8 ......... ~ ... 
the concomitant imporIaa d GUP'a. 

tvoFoodCo. 

HWtIghts: Provided specIic racommendations for IWducing problem will rodIIlIs 
as wei as otIa' ..... tatian ..... 

Sec .... 

HWtIghts: Revia\11ed ~ milt .-.d juice Ina now I.I'IdIr CXJIIIIIuc:Ian. 
Fnt tine ALES ...... daIIva t.s ..., ... Ina. 

1-IW1IgI1Is: &1QQMIIId fomUa impltW8menii to Apple ............. . 
improvement for TomaID Juice .-.d an ......,.,.. maIhod far nalllalilll .. 
cooiIlII procell. 

Having AnIbic ... 1IIIIIions d ............ axtremeIy heIpI\L 11IIs PI'" ...... 
COl IllilIU8. 

,J.. 
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I~ 

I 
I 
J 

I 



- - ....... -- ....... ,- .... -,---- ...... _-­UPDAT!D OCTOBER 3, 2IlOO -- -

-....11;. 

TECHNICALIERVlCE CALENDAR 

SCHEDULE FOR DR. THOMAS BUTTERWORTH 
MONTH SEPTEMBER· OCTOBER 2000 

24~lJt'lDA'L '12iMQRQ~Y I 2e n'-E.~DAY WEDNESDAY 
27 

1 2 
: ---.. ',' -"~~-

4 3 
INTERFOODS ASSAF FOODS IiARVEST AMERICANA 

EGYPT Dr. MlntoUl' ,.." FOODS Mr. M. D8gher 
Mr. Nablt AbdII TEL 02-24a IOU 

PAX 02.eaN010 
MI. Suzanne leidy TEL 011-338-

S.tIIm 
TEL 012-2IQ.OS41 MIlt an ......... lid. 10:30 

8 9 
COLUMIIUI CAlROAGRO 

DAY FOOD 
SFCO PROCESSING 

Mr. Adell 80lil Mr. Aml'RIIIIMd 
(ChIlI) 

TEL 02 ..... 7112 
TEL 010.504-0140 

.. ft~ 02-450 1171 
15 18 

HAGGAR FOOD 
FOODS ENGINEERING 

(MI'. ~ GI1' '.11) (ALEX) 
Stay at MIrcur8 

22 23 

29 30 

1 

1 

24 

3 

015,15.17 L 011-340-f28 
FAA 011-338-013 )(011·340-531 

HEINZ 
..... - - ---- ------~-- - --

11 
FROSTI DR.OLIVEE 

Ir.UImdouh Mr. Nr IIntltm -- TEL 051 32W73 
L02-215 1112 FAX Q55.323.173 
)(02-215-1213 

- -- --

18 
FOOD VITRAC 

IGINEERING Mr. MoIIM'IId 88m1 
(CAIRO) RePORT 

PREPARATION & 
DHIVIJIING 

25 
_. ~'" 

, ,--"'"---

UoLOWllN 
'"' -,-"~""~~,-, ~-,"'--'--

THUR$PAY .. ec,: FRIDAY 
28 29 

TOM 
BUTTERWORTH 

ARRIVES 
5 6 

"'OF 
OCTOBER 
HOUDAY 

WOfII( OM R!I'OIITII 
NO PLANT WIlTS 

12 13 
AGROFOODS TRAVEL TO 
Mr. 8aIaII HIguy ALEX 
TEL Q2.a41 4212 STAY AT FAX 02-aa8-71a1 

MERCURE 

19 20 
BUlTERWORTH 

DEPARTS 

28 27 

SATURDAY 
30 
KAHA-KAHA 

13:00 

7 
WORK ON 
REPORTS 

14 
WORK ON 
REPORTS 

21 

28 
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Agriculture - Led E:gortButlrelles 

Mr,AhmedAU 
AU Group 
AUBuiking 
5091ic:J1'1eya SIraet 
Boulkly. Alexandria 

Dew Ahmed: 

TEUFAX Q3..583..0187 

On behalf of Dr, Tom BulIerworth 81d myeeIf. I IIUIt again hrit ,au for ,.. 
hospitality when we visited on Septemb81 30, As always, ,au were a "aolS 
host. 

I hope that Ihe mss611g met,.. &JCp8Clalicns. BoIh Dr. BullaWOllt 81d I faI 
that it was very 8I ..... lillg in that it ANlaled that yru l.flP8I" IeII8I ........ 
really do not Uy UI._a Ihe opeIations that they In mallllgiltIJ. I have 
81 Ide II d Dr. 8utlerworth's trip report. In this report, he SU'tII'naI izas Ihe m a all IQ 
81d offers po S I ibIe solutions 10 Ihe problems that ,au saw on yru visltlD Ihe 
Gulf COUI'Iby ma'kets. 

Dr, BuIlerworth mentions thai possible caul88 of Ihe cant pc:tiem In fIiII.ns 
in SCfting. inspection 81d quality cxwlbol. A pat of Ihe qI aily progIalilhol.ld be 
~ mainlenalllce. The plant may simply not be popaty maillaillillQ Ihe 
blades in Ihe eulters. As,au knOw, a duB or danaged blade does not CUI 
properly. 

We dIscI,.I.d .. " ... "naxt slaps" for yc:u plant people, which IhoI.Id help ID not 
only ID betI8I defille whaI is happeIq in Ihe plan. but wiI ..., help dewalQJi 
Ihe grc:u'Idwafk for IroIIJIS8hootiuIQ IftI fuILn pobfenlS, 

1, Flow Charts - YOUI' staIf should "flow d1arr each one of,.. p"xlnea 
UIIing Ihe same pocec:Ue thai we ueed In yc:u oftice. Theea fIcJw etalS 
should be deweloped on the plant ftoar 81d dnaibe whaI is .. .., 
happelling. not whaI is ·.."... •• d ... be ".".""",.. You saw ... that 
8lC8I'Ci8e allowed us 10 find se ..... pailu In Ihe poe ... whale loa or I8ck of 
cxwlllol could have CXW1lPo1l1i88d product qllllily, I wOlild ..., -'111811 ... 
yc:u peope expa1d this exarciae ID take .. irN •• y of each piece of 
1SqI •• t8I"It being used. For _,.,.., if thaa is • bIa IChiIIg step baing ..-ad aI 
one pI8'1t. have 118m naIe by Ihe blalChar ... it is a ·s'! an bra .... 
manuIaduted by RIC." If they take one mora IIep 81d daa .ibe Ihe cordion 
of Ihe ISqlIipmerd. I !airing a CXWi ...... m.1Iory of yru ISqI ipma It 81d lis 
condition will help if 81d when ,au cxwllde .... opaalions, 

2. Pallelizillg - We talked about .... .,,1Ich from shipping "AloII". .s to 
unitized paIIeIs could ;nIP' ova quality. Dr. EIuItefworU'1 aIIo melilioi IS this in his 

j ---tl2iiD;; .... ;;;·;III~ .... iiiii-.;~A~~·~··~Oja~p ~,r~l~k!,.~ .. ~.,,:~=:~[m-~_~r-~,~, f1ia~!~,:,[==~J~"'~Z)I~J4I~:.:..~I.,;;aB:;;iz~T~,iII~"~"L=~-
,; 



report. The more times a carton is handled, the gleater the potential for 
damage, or in the case of frozen foods, thawing and subsequent dumping 
when it is refrozen. Palletizing "in-planr and shipping pallets could reduce 
these two concerns. Mr. Morad also mentioned that any product that is trans­
shipped through Saudi Arabia must be transferred to a Saudi truck at the 
border, which further increases the chances for thawing and damage. 
Transferring 20 pallets would be considerably easier and faster than 
transferring 2,000 cartons. 

3. Documentation - Plant staff must be encouraged to better document what 
is going on. For example, maintaining records of blanch times or holding 
times will provide documentation on what is really happening in the plants and 
give your staff a means for determining problems. Without good records, 
there is no way to tell what really happened during a particular production run. 

We are aware that you have been involved in a number of discussions with Doug 
Anderson and his consultants in the Business Development group. They have 
developed a company action plan or CAP for Kaha. You also have your own 
business plans. If the Technical Services group can help in any way, shape or 
form, please let us know. As you confirmed in your own visit to the Gulf States 
and Africe, Kaha has very strong brand recognition. By supporting you, we help 
move our own project forward. 

Thank you again for your hospitality and cooperation. If you have any questions 
with regards to this report or anything that we have shared with you in the past, 
please let us know. 

Sincelely yours, 

Richard F. Stier 
Director, Technicel Services 

cc: Files, M. Ahmed 
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To: fie 

From: TholllasA. ButIaIwaI1h 

Subject Trip RapoIt. Kaha CompIny (!<aha) 

On Saturday, Selltenlber 30, 2000, we vIsIlBd Kaha's .... , In Kaha at the AlqUist of 
Mr. Ahmed Aw. General U_18gIII' of the AW Group {.....a: '.*lbII nat,ccmaal. 
For ALEB were the following: 

Thomas A. ButIaIwaI1h (ConeuItant to AlEB) 
RIchard F. Slier (Oiacb, Technical SaMca. ALE&) 

Mr. AW \1U_1IIad us to COI'lCM'lbalB on IIMIIaI quality I ..... which he cIl.lnMd In tc:.ha's 
rn .. zal1/'8(l8latilas at AlIIaiIIn the Gul9atIs. The ptObIams CllIIIInd around b.r-= 

1. Color: V8ryIng In the __ baG. ICII'I18 dark, ICII'I18 1111., .u'_11as 
while on each.-.l, 8I'IictIokias wiIh smallI*b of bIadt, _ ,II. 
beans, YfIlY dark moIoIdlia 

2. Seals: Not • .,.. Intact 
3. ProcU:t c:ILInpad wiIh Ice Ii:!) I' I " inIida the beg. 
4. V.,q siz8s (as nu:h as so.. In the __ big). 
5. Soma packages not flat. 
6. C8m:IIs not wei cut. 

VVe 111ft aside the __ that many of these dIII'ec::I:s IhDuId a. CDmIdId, or at ..... 
documanI8d. ttvolVI In aIfac:tive quality c:albol S)ulBm. sInca Mr. AW 18 ....... to a. 
aware of1hls fad.. 

The is_cas on variable size and carrot culling ......... ID a. dlll'ly ....... In ""lOr 
inlpectiOIl and quality c:albol. Their sollllion is a nMlftlr of all ... proc. __ 

The dlalllicn on seal faiIIn AN .llad that ... is no 1'11'a" .1: I. 11 lOr .......... and 
hiCOiclllg of seal faIII.ns.. I.ac:ka. these .... could also a. no meI'tod of c:a11lClM 
action, somalllll", that could a. quite silnple b'1hIs marulllI 5", ............ 

Pact ... not flat, c:ILInpad IX'CJCb;t .-.lice ays1aIIJ lid n thaI_.,. J inI is IIIdng 
place. \Mile It is ...,ID ..... the IaawIng is tIIIIIng place CM ' 'tie of Kllw's ....... 
(and soma of it molt Italy is), In .1IIIy_ of Kaha'J tow c:t.t II'. 7 tt thai. miQhI 
also a. taking place cUing de'"" lnrpIoc ! II One JUCh cIeIIIy is the 1oadII", ofa1rUcft, 
sInca 1hIs ...... aIioo1 could I'8CJ.Iint 2 to 3 hou.n. SwllchlnglD II I II could ....... tis 
lima ID about 15 minIMs. 

The ClUe of the color c:hll1OIIS is mont IRMa and _ ... abIIt to point onIJ ID 
po .litIIlias' 

1. UndeIbIIIIdIkV: BI 1Id1ll", lima at Kaha is ct 1111 mil lid ."" • 'AI 
enzyme ... which .,. baI1IIr lUlled to d la ct proca.1 .............. 
tta'I to deo.: slop blanChIng Pl0C8S.I •. Ttwy 81'8 "yes. ma)lbe" tills; that is 
if you gat anz:yma adMI:y wiIh the tasls, the anzyma is dafillatj PI ISBill 

, 



If the tests ant negative it says only that the enzyme activity may have 
been !educed to a point where it does not affect product quality over the 
time of frozen storage. 

2. In-process holding: Many of Kaha's processing lines are not straight 
through. washed, trimmed and at times blanched product is hefd in­
process at room temperature for as long as 8 hours. 

3. Heavy metals: Ions of iron and copper can cause color changes in 
vegetables. 'M1iIe the water entering the facility may be low in these ions, 
the use of 0.1 to 1.0% citric acid in blanching and washing (respectively) 
could bring a high level of these ions into the process water if black iron 
and/or copper or its alloys are present on food-contact surfaces. 

For the short tenn _ suggested that Kaha should make an effort to freeze each rack of 
trays as the rack becomes available and not wait to fill an entire freezer. 

Jf) 
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October 3, 2000 

Dr. NabiI AbdeI Salam 
.Ilerfoods Egypt 
IndusIriaI AnIa B2 
10" d RanI8da. City 

Dear Dr. Habil: 

TEL 015-385-138 
FAX 015-361-148 

1la1k you far taIcing the time to visit wIh Dr. Tom Bultarworth ......... weeIc. I 

have erldcslld a copy d his report far you' files. He was quiIa il" Bsaed wiIh 

both you' plant and you' prodIlCIs. In fact. the only COIICa I I that he had was the 

fact that you had some U'lShiaidad lights. 

• was also good to COIllilili that the lallans tom the HACCP ~ d IIIIt 

Notwernber were Iak8n to heart. Y'Ie .. pilla. a tI that you were able to • __ the 

ilbmatioll that we de.aloped cbing the class _ pat d the faod .... " 

prograns that you ... dewelopill9 for the powdaadjuice dri."'Ika. 

1la1k you again for you' time, and ahcQd you have .. CJ.Illlkiill cr requn II'IY 
adcllioi1aI illormalion pia a s a feel ti'M to COl iIad us. 

Ric:haid F. Stier 
Director, Techt-w::ar SarvIc88 

cc: Flies. M. Ahmed 

- ... 



To: R.F. Stier 

From: Thomas A. Butterworth 

Subject: Trip Report, Iiltwfoods Egypt 

On &.r1day, October 1, 2000, I visited hlteffoocls Egypt, a smaH manufaduring company 
in 1at' of Ramadan City that specializes in dry mixes for fruit drinks. 

For Interfoods was: 

Dr. Nabll AbdeI Salam, Plant Manager (nabllnauOttOtmaif.com) 
Faciory Ph: 0151365138-361438; FAX: 015J367148 
1at' of Ramadan City Industrial Area B2 

Head Office: Ph: 02I355IS53I4; FAX: 02f:29544.44 
1085 Cornid1e El-Nil-Garden City-Cairo 

COMPANY SACKGROUIIIJ 

Interfoods began in 1983 with a license from General Foods to manufadure Tang. That 
license expintd in 1994 and they developed their own instant orange drink powder under 
their own label, "Strike.· They are currently selling another formulation of the orange 
product to Sainsbury's under the label "Tingo." Instant mango and apple drink powders 
__ added to \he line, to be followed soon with guava. 

Most of the product Is sold in Egypt with about 10% of \he total exported to other Arab 
stmas. 

AU of the instant juice products ant dry blended, not spray-dried. The mango product 
tastes quite good and has an excellent mouth feel, especially for a dry mix. The orange 
product. in my opinion, is demonstratively superior to Tang. 

The Jecithinatad dry milk repackaging operation has moved to New zealand, also in 1at' 
of Ramadan City. 

Dr. Salam described the op8Ialion as ·seasonal,· with a lot of production from February 
to September with amaH runs and maintenance the rest of the year. Dr. Salam seems 
uniquely qualified for his position, with an M.S. degree in beverage powders and Ph.D. in 
IropicaI fruits. 

!!IE FACLITY 

The grounds, warehouse and processing facilities __ uniformly clean and wen 
organized. There __ three nnes for 25 gm nat pouches and one line for glass jars. The 
batdling area was standard for dry blenders: weighing, humidity and dusl-controlled 
blending and gravity filling. 
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The only impru.anl8N' was able to "1III8It was CO\.:tIg _ &qXIuiS .... ~ 
tubas in .... processilg .... 

WHAT THEY HAVE! EAANfP FROM N fB 

Dr. Sr'an aUeuded a HACCP trIIiI.1Q sa IliGn given by Al.EB mel madailElIIIIt tIaw 
ct\art ror .... 1IIa'IIIacUe d .... mHt powdIIf$ 8ftar ........ ,. given in .... ca... He 
agraad to Ia1d you an ackiiC".ta Eli8I'I*ll d ... canIrtIuIan. 

They have no ISO certIIk J. )lIS mel .... HACCP plan is .. wodt irrpIojji I' They .... , '1 .... HACCP plan III'IcQd be In!plameldlld by the mel d MaR:h.. They have 
WlilIBn pnx:edI.ns ror GMP as wei as standald ...... idIIlQ pnx .... s. The CDlI~ 
has no ·;U'lbsi" 
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Acriadtue -Led E!)!OI'! BaR' e 1.11 

Odober 3,2000 

Dr. Mallse,... Ilaaall'l Assaf 
AJ.Assaf Group 
Cairo 

TBJFAX 02-243-6CB5 

Thank you for talcilg o. time to visit with Dr. Tom ButlaWOl1h Jasts day. I 
sincelaly hope thai he was able otrw you _ help and hope. I ... 8I1doIiI1g a 
c:cpy cI his ,aport on o. visit for yow files. 

ALEB no- o. poblems that o. fire has caJl B tI and sincenIIy hope thai. 

can provide _ assistaa. We have Included a c:cpy of o. lkIIed sa , I 

Af/tIlw;y for IlIlelll_ollal Delralopllleill'S Commodity lmpIo.enl8llt Ptc:oa.1, bUt 

laaing .. how you a'81ooki1g at a IUlon that is only a mOlllh oIf, Iwe .. be 

no WfI1 that you can taka _ailage cIo. p,,:oan Ihia,.... If .. i' flilad in 

pIOCUing baal.., equipmeilt or dlenlicalelocally for .. pack IIRaDii. plnll 

give o. Tec:hiall SeMcee Co-DirecIor, Mr. Malad Ahmed • cal (012-21s.. 

7081). He has an 80IIC alent Lntan_dilg clloc:aIaiPPl.e to .. fOod inr.Ufry, 

and may be able to help you 8OlIC8 _ clyow naada 

Thank you again for yow ho8flially. ShcUd you have &nJ CJIaliiDill or ..... 

my ac:kIIioneI i'onn_o .... plaasa do hun II to cal. 

Ric:haid F. Stier 
DiledIOr, Tec:h icaI Service8 

cc: ... Ahmad. fils 



To: R.F. Stier 

From: Thomas A. ButterworIh 

Subject Trip Report, Al-Assal' Group 

On Monday, October 2, 2000, I visited the packing company of the Al-Assaf Group 
(hereinafter "Assai'") near Abu Hammad in the Eastem Delta. They pack most citrus, 
onions, garlic, rice and tropical fruits. 

For Assaf was: 

Dr. Mansour HsSSW'l Assaf, General Manager 
PhlFAX: (002-055) 4016521405659 

Cairo Office: PhlFAX: (002-02) 24350661837019718395010 

~:012-3121151 
010-5047756 

COMPANY BACKGROUND 

Assaf began as s packinghouse for fresh produce in 1997. Its major products and 
historical annual volumes are shown below: 

PnMfuct ( 

2000 
Onions 1000 
GarrIC 500 

Manaos 300 
Rice Various 

Grapefruit 
Lemon 
Guava 

Most of their products are for uport to such countries as VI8Inam, Hong Kong, Taiwan, 
the Gulf States, France, Poland and England. 

nE CURRENT S!1UATION 

Assaf is in a deSpetBte situation. They had an electrical fire in July, whidl destroyed 
most of their oorrugated, their plastic totes for shipment of unprocessed fruit from the 
fanns, and their chemlcals. The equipment in the processing facility was mostly 
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unbJChId oIher ..., _ 01 .. rubber COli.,.,.. baits "Ilul n., .. GIII_"" 
repairing the ale cIrk:aI sysI8m and d._ling the CDIIIIidaIabie amoLI'Il 01 dabfIa in .. 
procmilg" (~no one was wortdIlg while I was ..... ). Dr. AIAIIII said his 
losses 8I'IKlldad to about LE 211M. 

The ........ COII!p8{lJ has not J811IIlIed. AII'IoIQIthe .u.an ..... in about ane 
monIh, they have no cash on hand to fIUId.11 a the raIIowIIlg iiams: 

1. Plilie IDIas (5000) 
2. carto.. (200.000) 
3. MICt*l8to IIIIpIa ... 10. 
4. W I I'MIX 22 (40 dIums • 200 kg) 
5. Del8lgel~ (12 dIums) 
6. FruiIgard-P. SOPP 2O'It (20 dn.Ina) 
7. TBZ. 98.5'110 (80 kg) 
8. Imaz.aII (100 doses. 0.5 kg) 
9. Fo:kIIt 

n..., GIll....., puid II. .. the c:hamIot:II1 f'n:Im FOil .1 in SpIiIn 
til till .,.,. ) who can dIIIMIr wiIIin 15 WUlkillg dII"a ....... 01 • 
Iaaar 01 creek 

M ror thelDllalll ... Itld lilt 1liiy do not have to be 01." in aJIDr.'" cId not 
hIM to bear hiS logo and they lid not ..,., have to be new. lhIs ... .., CICdt unIJ 
... in their pnxuremant. IIDId hin I did not '** ..... was UIidIInt time to print III 
conugaIed and ."lIaalll'. could .. bkric stock and IBI .'I8I_lalu" He .... It 
to baIh ........ ti:ana and lien eIked about the dI8mIc III I CICdt IIink 01 no Ihad 
cut ror ... c:hemic III n., I'IIUIt be PIOQIIIId fn:Im .. PWII • I didn111na1W ..,..¥ 
about pnxuriru • fudcIft 

DEFACLITX 

B ....... 01111 fire it is clllicullto .... muc:h olen ., •• II nac~ 01111 1M oIher ...... 
II (Ui' was) tp:aI 01. and in _ ways beIer to .. -age ~,.._ r,"'" in 
.. U.S. Product was nuceIvac:I in pll lie 1DIas. IUftad, uuMhad in dill gelit alabout 
SSC'c, rinIad wIIh waIItr and Ic,ullbed, dried, 'MDOId, dried IIgIIin, and IOIIad twice men 
prior to IOIIi:Ig ror Iize and p.delIiCl. 

IIDId Dr. AlAllllIIIIt I woukI ............. ." 11IIUIRM... I ... at ALEB to IIIIIiIt 
hin now that WIt have _ uncIa~ 01 hiS'" 'OIl. He IIid .. belt ..., to 
raec:h hin is by FAX at hiS cairo oftIca. 



ApieaIt1Ire -LedE!Port Basl.ISIlS 

October 9, 2000 

Ms. SuzaI •• leidy 
HawIst Foods 
Zone 3, Lot 65 
6" of October City 

TEl 011.34Q.028 
FAX 011-340-531 

I would lice to IwIk you a"Id yoI.I" sIaIf at Ha'vest Foodl for ~ .. to viii 
with you last week. I must really apologize for the short notice, flo...... PI, al B 
fcrgive US for that. 

I am anetosillg a copy of Dr. Tom 8uttefwot1h's A!pOft on the.... He was...., 
quite illp-asaed with the op8Iatian. What he did not say in the .1IpOft was how 
clean everyIting was. CotvatuJations on tat CCM.ft. It is nu:h B II jar to keep 
things clean on a I8gWr basis than have to work as twd as you del to ... ..., .... 
up for the MFO audit. 

Dr. Bullerworth had only a 18w sa .11ue. II. 1baIe are; 

1. Incubation Pmgnw" - You may want to cousidar lab lInG a"Id' irv 
immediately, a"Id dlacking for apoiIage using 8 stalilllical sa,. The cbI 
detector ClOUd still be used on the lablling line. The talgal would be low 
vacuuns .ather than spoiled cans. Since you have yet to find.." 1flO'9 
through the inc:Ii)ation jJiOQJia.1, this may be a cost 88\iings apion to ..-. 

2. EDTA in Beana - Dr. BuIlaIWOfIt obaa'ved a declapallcy ... un 8 an 
of while be_ a"Id yoI.I" wabsiB. The IalIIar maksI ... aIIl'1IIIIIIlnI diiIn, but 
the CIn lists EDTA as .. ingIaciant. EDTA is allowed in the ltiIad S' , •• 
.. adcIIive to retain calor (see aHached). 

3. Retort SyslanlS - , you i ... ad to export to the ltiIad S' , J • or 8 COI.I*Y 
like the UK. or iI iIIWId to co .. l1 ... pack for SainlbuYI, retort ., I IllS a"Id 
POClSllI1 will need to be exalllined a"Id validalltl. Dr. BuIlaIwol • ....-t thIat 
"Each product has 18 own coole time but that thet8 are no """,.,.. cII8:~8 8 in 
coole time for changes in iniIieIl.empenJtut8." It is 8 _met padica to 
determine .. initial _ ....... for the coIdesI CIn in aach retort JoatI to 
........ that the process is adeqI III. A poIerttiaI alllUnar such • 
Sainlbu'y's will not accept 8 pooess that was _eloped band on 
"experiencIt' . 

I am 8IidoIing some iIIunnalion on a COI1tpBny C I.ed T.np8laua ft'IdicM •• 
Limited. llis UK-bBIIad compaI¥ sl.Ipplaalirnalterq:.ler irdc:aIas thIat allow 
pn:ICI88scn to be SI.n that foods are properly pooessed, a"Id that cooIIad a"Id 



uncooked cans are not accidentally co-mingled. This is a product that I would 
recommend that you adopt. 

Dr. Butterworth also mentioned that you have been considering added canned 
sweet com to your product line. If you would like, we can help you research what 
equipment will be needed for this product. 

Thank you again, Suzanne. Should you have any qlllil8tions or require any 
additional information, please do hesitate to contact us. 

Sincerely yours, 

Richard F. Stier 
Director, Technical Services 

00: M. Ahmed, Files 

.. _-""'--



To: R.F. Slier 

Fmm: Tholll_ A. BuIIarworth 

Subject Trip Report. HIIIWIt Foods 

On Tuesday, ~_3, 2000, we Yiloilad HanIast FoocM in 8" Oc 101 .. CiI,y. 

For ALEB were .. roIOMlQ. 

'T'horMs A. EkIDaIwoIII (ConIuIIant to ALEB) 
Tany L DI.m Ilirac:U (ai_kat ....... ....., S) l rna) 
Dr. Mark O • ..IeIa'IowsId (ConIuIIant to ALEB) 

For t ... asl was: 

Ms. Suzal. leidy (GenetaI U ..... and Co-Owner) 
"J!'hf"OYIt\CP.cpm 

FacDy Ph. (011) 340528-33; FAX: (011) 340531 
aM IncUtriaI Zone. Lot 85 
8" Odober City 

Head aIIk:e Ph. 383 4299; 312 1834; FAX: 383 4431 
23 Talaat HaIb St. C8iv 
WWW.expcink..cq/haI'B It 

'''uall FoocM ~ a wide IWIQIt of cal. baM JIR)CII- in ., ... 2-piIce 
..... an. These include six types of F.,. BNnt. two types ..-:h of WIlle B I ... 
Blac:k-Eyed Peas, Green Peas. Chick Pea and ...... They alia can •• Id ~ 
(gnIpe) ...... mel MlIII Bla""II' CareaI. They hIM a .... line of F8¥lI, LenIIIIInd 
'!MIl. BI Ilcfaal Ce1IaIIlalIIey pack In 3-kIo cans for Joodurfil». P* MI' ... 
JIR)CII- include SMIal Com Ind Red KIcNy ..... 

They .......racu.1IeIr OIM'I cans, 2;:1ia01 deIp-dnIw IlIII wilt .IIV apeI' Ida. 

The cOlilpan, Is 'alllil,,,owned Ind begin _. (11 110 Ind food .... COl ... ". Tha 
<81'-18 CJp8Iation is ...... Ind begin .... pmdudIm NnI In 1988. 'IMIan .., 
began no or. in Egypt was pnIducIng C811i1C1 F.,. ..... 

Moat of .. raw mill!' .. i ..... lId and .., 8IiPOd anIy ..... "Klan d .... 
JIR)CII1CIian. 1h8y a.w.w." eport ..... ql811i1u to..., ... MiiJI. 11810 do COl •• 
pacldil8 tar a l.JIbanlil CICIqIII" mel .. r.vIng cllcunla .... SaInIbuIy's tar 
priwaI& label. They went 10 ila I I. thair eportIlnd hIM I.Ii8IIWd ALEB ... ....... 
to help them a(compli ... l1li 0bjIIdI_ MI. ZIIIdy r.· ... tdId ........ of ALEB"I 
COU'8eS on HACCP mel .llmed quill iI .... lll. IS In .. upcoillill8 CIIUIIt on Oil cdpl~ 
Focd Engineer',ug. Their HACCP PlognIIII1 in process 



They are in operation 5 days/Week, one shiftlday, although the factory was not in 
operation when we were there. The capacity of the canning facility is 120 canslmin 
(2736 kgIhr or almost 22,000 kgl8-hr shift @100%). The can factory produces 1801min 
(@100%). 

THEPRQCESS 

It appears that they purchased a turnkey system from IFM (Italy). Dry beans are 
received in bags and stoI'ed in one of three tanks. The dry beans then pass through a 
destoner and a grader which separates them into three sizes (They use similar size 
beans in the same production runs). The sized beans are transported manually in carts 
to an elevator which feeds one of six soak tanks. The beans soak for about 6 hours in 
city water at room temperature. After soaking they are dewstered and broken pieces and 
loose skins are removed by a rotating screen. The beans are blanched, cooled. 
dewatered and sorted for any remaining defects. They then pass under a magnet. Beans 
are filled into the can at this point with a rotery IFM filler. The cans are check-weighed 
and, if the formula requires, sent to a doser for some oil and returned. Topping is applied 
with a vacuum syruper and steam flow is applied on clOSing. The filled and seamed cans 
are washed and loaded for retorting in a Busse-type system. 

They have 4 retorts. each with a capacity of 5 baskets (or 1,120 cans). The retorts are 
stainless steel and are manufact.ured by O. P. Parini. It was dlfl'lcult to tell exadIy what 
type of sterilizing system they employed. It seemed to be a steam-air system since there 
was a 1 M dla. fan at the back of each retort attached to the outside with about a 5 
horsepao."I8r motor. The pressure during retorting is 1.2 bar, which also points to a 
steam-alr mixture since the processing temperature (121°C) would produce only one 
bar. Additionally, steam-air may be gentler on the easy open closures than steam alone. 

Fava beans are cooksd for 60 minutes. Each product has its own specific cook time but 
no apparent changes in cook time for changes in initial temperature. 

The sterilized cans are cooled in the retort with overpressure to about 3d'C, coded, 
cased by hand and held for an incubation time. The inaJbation time is 2 weeks in the 
summer and 3 weeks in winter at warehouse temperature. After incubation the cans are 
replaced on the line, sent through a dud detector, labeled and cased. 

Double seams are check.ed at start-up and 2 to 3 times during the shift. 

ANYSUGGESI!ONS 

Harvest has one of the two best bean openJtio .. I. I have seen, the other being In the U.s. 
The only suggestion I could make about the operetion is that the IncubaIiOI'I procedUre 
could be streamlined. Rather than double casing the cans, they could send the cans all 
they way to labeling and final casing. The final cases could then be held for the 
incubation period and, insteed of relying on the dud detector for spoiled cans; · ... It·~~ . 
statistical semple of the lot. This procedure would be less costly and would involve 
handling the sterilized containers less fnaquently which. in itself, would reduce the 
frequency of defects. Thus far Harvest's incubation program has revealed nospoil&gl.. 



They have no cunwnt plans flo export flo lie U.S. but r they ever do lie ..... pnIC 111tlO 
proc:edures...s SlippOtiillll doumeillalion will have flo be nMewed against 21 CFR Pat 
113. 

TheIr WIIlsIIII says that lie procIucts .. 100'JL naIInI, Jet my can d VII1IIt S .... 
indk •• II that EDTA is actr1pd. While a !MIIb Iii 1 claim is not a IIIbeI cIIIlm. I.» 1st IhouId 
make SI.I'8 that !his claim does nat appe .. on the label 



OIatactu. 
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B1II'W:It J'oodI is IIHo loading Egypiian oompony for .. """"'"'" IIIld caanin& dcb)odratcd ...... in IIHo Midd 
oompony wu ~ in the)'Olll' 1998. 

The B1II'W:It J'oodI Faotmy is IoealIod in IIHo 6th of OcloberCity, 30Km _ ofc.im. 

The Comptny producco a "Wide varioIy of CID11OCI, moly 10 ....... meals. 

B1II'W:It J'oodI_ 100% naIunII ingredicnIs with no additi_ or~. P ......... is contoincd in 

piocc cosy """" ...... 

~ are paobd in 380gm cans """"PI sluffed vi"" ....... wbicb ue paobd in 360gm...,.. 

B1II'W:It J'oodI haw two main pmrludion linea: 

• A CornpIc8> line fur ...... "fio .. "rins of deep drawn tin pIoIe CIllO makiug IUJIIlIied Itom (ltarp Hammer, 
0IjBlity of 180 CIaIIlIimin . 
• A fully automatic line for .. ......u'lllllld pun>/laing deh)draIod ...... 1UJIIlIied Itom IFM (SIMA) IIIlyw 
120 cana'min. 

The Comptny produoI)XlI'I&>Iio mix a varioIy DC ...... {Paw (foul modamoo), IID)' ....... 1W: eyed J.u 
·111 in brine IIIld in various ....... } IS well u Egyptian atyIo sluffed .me 1ea .... 1IIld IIHo ever popular wheat 
colk:d botiIa. 

A.!Iidc Itom produciJIa 0lIl' Innd "BIIrvcot Fooda" we ue IIao in... "' I in prcducinjJ pri.-labcI pmdooll 
,..,......, III 0III1lI0d uell'lIbIco IIIld frui13 with Ihc highest quality. 

ClIIItId ....... 
~ 3nllnduoIriaIzooc,lIIocI: 6S in1iont of A1haa EI Mureyoea, 6th Oclober 

6th ofOclober 
Bmt 

Ttl: 2011·340528-29-30-32·33 
..., 2011·34OS31 
....... 'Vik'Y@'Dbmmm 
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AcrkaIture -Led E!pOI1Buslneslel 

Odober 9, 2000 

Mr. MohaI'lnedAboui Ezz 
HeinZEgw)t 
IndusIriaIlDM No. 2 
". rI Odober CIty 

Dear Mohammed. 

Many l"nJulIo you ... yaw co.'1IIf:IUII far "';1111 .. time 10 ¥lilt will Dr. Tom 
BulI8rworth .... waek. He .. quit p'lIlId 10 see thai hill .... vilis .... been 
helpful. I .... dosillg • copy rI his report far yaw..... The report pn:HiderH¢ 7 I rI 
observations ... discuuioo. from his pelliaul visits, pi!.- ...... .... 
I1ICOiYII •• d llians. Dr. a.lII8IWOrIh wi! be In Egw)t tIvoI.VI Oc:mber 18 IIhaukF you ...... 
10 elsa .. 81y rI ...... issues at graaIIIIr I8ngIh. The racarrm&lM' IhI. from this repoIt 
....... aized In part below; 

1. Tomato Juice - You I1I8IlIkIMId thai .......... been -1IftIbIlIima wilt ....... . 
rI .. juice. Dr. Bullalworth " .... two ... nllc..10 addiS" Ills COl ..... ' ' ... 
upside-dcMn or adding a CICIIItirIJous neck label 10 hide .. pnJbI8IlL AI.,.. opIan 
c:oukI be 10 add a naIce 10 .. label _lItng .... CDi'III.IIMIt 10 "SHAKE WELl. BEFORE 
USING.· Ttient is also a -'OIIllIkIn ..... you may ... 10 ina IIII .... puc I II 011'" 
juice 10 ..... the d8IIrudIon rI .... ftat...scu tladaia, Baca- a=_. This 
Gg&ilism has been iaMMn 10 spoIlomaIo podllCIII wilt pH ".... gil lit., ..... 4.1 ... 
solids concenbalkMs rI tass ..... 18'1l11. The racarrm&l1daIIon is 10 halt .... procl.D In a 
heat 8lCChaIVIr 10 118"C ... til at 9D"C or above. An article 011 I'IemiophIIc 0Igai1ist •• 
Involved In food spo .... 11 aIIIIc:hed. 

2. M_JcxI • e - Dr. Bul.rJIIOIIl obsIIrwJd thai the ".jcx. III1 ...... pGlllMa.. 
He wiI send you a __ 1'ormuIa'" -'01181111 thai you work will Gatden .... FCIGda 
10 ..... thai ..... .. no pIO-O_iclalli rna'.' , (ion. C'qIpIII' or .... ) In .. 
proc Illing linn. He also MlIIGBIIII thai you la8 an ouIIide lab 10 .....,. (W you .... 
not aliaady done so) .... COI'IIp8IiIkMi 10 provide bailer guicIIIiI iC8 In .... fonnuIatIon.. 

3. Hot SIIIIC8 - Ttient ..... two I ..... wilt the hot .... pnd.ICI; ....... , ... 
tpOiaclic &pO' £8 Dr. Ek.eIrwoith ...... thai you ..... nodry ... .., thai .. 
• 1Ihan gum is being I'IIhJG 2 tor COIIIidII ref'orrra.1IIII wilt .... II 2 Mad .11.1 
gum mantIac:tLnd by Zlnbro. A cha .... In pil. rII IhInnaI pnx mIghI hII'p 10 _iii eta ......... pIObIaIn. 

Thanks again far you time.. Should you .... 81y qul.let .. or .... 81y ..... 111 
1112'01111811011, II'. a .. feel he 10 COIlI8ct us. 

Richald F. SIer 
Dlreclor, Techilical Ser..as 
GIl: II. AIIIIIIII, .... 



To: RF. Stier 

From: Thomas A. Butterworth 

Subject: Trip Report, Heinz Egypt 

On Wednesday, October 4, 2000, we visited the Heinz Egypt facHity in 6'" October City. 

For ALEB were the following: 

Thomas A. Butterworth (Consultant to ALEB) 
Grayson Daniels (Sparics Corporation) 
Terry L Dunn Director (Market InformatiOn Systems) 
Dr. Mark D. Jekanowski (Sparks Corporation) 

For Heinz were: 

Mohammad Aboul Ezz (Head, Quality Assurance) 
E·maiI: r!.!!i!hn!!!!m@heinz.com.eo 

Ahmed Soliman Mohsen (Quality Assurance, Technical Department) 
E-mail: asoHman«J!heinz.com.eo 

Also present were the Quality Control Manager and the Mahead of R&D 

Factory: 

Office: 

6 October City 
No. 36 Industrial Zone #2 
Ph.011330474;FAX:011330467 

9, Hussain Ahmed Rashed St. 
EI-Ookki 
Ph. (202) 3384365; FAX: (202) 3609280 

BACKGROUND & UPDATES 

The primary objective of the visit was to follow up on the status of technical 
recommendations from my visit of March 23, 2000. The following is 1he status of 1hese 
questions and recommendations (original issues in italics). I have listed only those 
issues, which were not resolved during our last visit 

1. The cold bmken paste is at times too thick, causing processing problems. 

This is still an issue since even local (oon-Heinz varieties) are very thick. 

2. The cepacity of the vacuum pan is lower than expected. The flesh tomato 
capacity is supposed to be 8 tonslhour (to 3fJ8rix) but they only get abOl,lt 5. 
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They hIWe not done the I&sIiO to Ihow r the "1pCIi'" an ... l\1l'i __ 
at 8 1onIIA1Iu. MIlch I II""'" in MardI. This .... Is ..... .., not • 
priority rigtt now. 

3. They have no way of .. rating tile 0DI0I' of iJc:ami1J b' ..... to ..."., 
ptOCtx:t color. 

, suggeskld in MarchI'llllIl'laJ abando .. tis .... hallin(l v.y .. chanc • 
of IlUCCB I •• They apparanIIy hIWe done so. 

SpIt seeds WIn not. major ... and appal • .., 0CCLmId in ,.... on onIJ 
ana (l(. "an. As IIUCh no action was taken on this. 

5. "CIacIaJ"' In Ic8It:hup 

A "aatk' may ba IhouStIt of as II dill ......... of .. "I ................. 
YIICUI.In) tID some oIIW IRa of .. bolla" rills hi ..... :a "gas" lila.,. up at 
the side of the bolla It 8pfl a .. as II "aatk' in .. produc:t. 

I ntc:on'IIlIIIlded In Mard1lwo appI~ Ihal want ........ by ''''IE 
II. Me .... 1inaI tar ............ i1to .. allIS (. "B In tar ......... 

_age (or stlllilld) ... .,....... of the ... bolla. not the ~ ..... 
tar, ......... 

b" Inc:raa.a the • I In IIrrIp8rIIIunt to .4Q to.-.c ••• _ 

Tha IrddailCii of aackiio has baen I8Cb::ad subl'. 7 't .... II d .. 
• specl.., In the III alII .... ....,... .... Is .. some aac:llflo to_ 
deglee in thellqer'" Thase bAI I hIWe IIIII'OW nedaI carnpaied to the 
con"lIs of thelloalas 

One pol'" soIIlIIon 0CCI.I'nId to ........ 1IIft. When I 'il.l. II HaInz in ,n dI, 
1'.11III11baI1hal the ClOOIrO __ was quia cold, ........... 1It ... I 'II 
This AIIItiIMly cold __ could posIIIIy ba billing. "PILIIf of CCiCllellIaIIcbIp 
in .. narrow nadI, pm .... O h.I:IIf.*e I11III tum dsing ..,.. .....,. the 
lMIage ...... _ of lie ketictqI would dher ..... ba high ..... to 
.. aw.1t a.delno. The am allr bcaIeI _ c:cded for onIJ 30 rninLIIIIII and the 
larger sizes for 45. This •• 1IkII1III cooling lime raqLftd for llelarger __ ~· - . 
could ba UIic:iaIIl tID farm aiCh II plug, which is not all. I f1ed in the SRI II r 
... EwrIy oIhar ketictqI opeIlIIioIl , have ...... sean UI8d ClOOIrO ..... 
...... _ of aboul 25 to !dc. In no oIhar ketictqI opeI.lion ... I 
cbl!IVed allCfcillJ.'" ..... 1_"%2 1bIa, Is 10 0001 ..... UIIID_ 
avantgll ............. d .4Q 10 ..rc wah __ .. warm ... poIISibIit 
wlltlOUt reduCing output. This illonnallon has baen b ... 11IIad to Mr. 
Ahmed Soliman Mohsen by e-mail. 
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6. They instalfed a new APV homogenizer and it is producing a get..Iike. weepy 
plOduct with an unusual textute. 

I suggested in March that the product looked over-homogenized. They have 
reduced the homogenization pteSsure and texture is much improved. 

7. Consumer paste is darlr and has a bumed travor 

Heinz believes that their paste is what Egyptian consumers want 

NEW ISSUES 

1. Tomato juice: This is one of several new prodUcts. It is packed in a 180 mL 
ketchup bottle, is made from concentrate and is hot filled in a manner similar 
to ketchup. 

They are having some problem with separation, common to juice made from 
paste. I suggested either casing the product up side down so the "clock" on 
the separation does not begin until the retailer places the bottle on the shelf. 
Another possible solution is a continuous neck label, depending on the extent 
on the separation. 

I also suggested that the pH of tomato juice in the U.S. is high enough to 
support the gRlWth of flat-sour bacteria. A typical heat process for juice in the 
U.S. is to heat the juice to 11SoC for 30 seconds and cool to 9d'c for filling. 

2. Mayonnaise: ThIs product is co-packeel by Golden State Foods until the 
market will justlfy a facility for in-house production. The target product is 
Gober. 

The amII1t formuIat:ionfproc:ess hal some pR)bIema. The product separates 
on transit, is somewhat rancid and tastes too strongly of egg yolks. The 
product is 80% sunflower oil (quite high), contains 0.05% xanthan gum 
(unusual for mayonnaise) and was not inerted with nitrogen, either in the 
headspace or in-process. Additionally, Golden State packs it into drums and 
ships it to Heinz where it is more-or-less dumped into a tank and packed into 
jars. The formula seemed like it heel some problarns. I agteed to send a 
"starter formula" for a mayonnaise similar to Best Foods in the U.S. 

If EOTA is allowed as an antioxidant in Egypt they should be using it. 

Meanwhile,· I encouraged them to audit Golden State Foods and their own 
operation for any black iron, brass or bronze fittings on food contact surfaces 
as they will catalyze the lipid oxidation process. Additionally they Should take 
steps to assure that the oil (either in its pure form or in mayonnaise) is not 
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eJqlO S 8 rJ 10 an oxygen I8WI over 2'lIt (IIqet 1"'). I diIcOuIagad I1e ... f1I 
trying 10 c::raaa vacuum in the jars willi II8am 1Iow. 

If !hey COIllinue 10 18C11i~ ...... ,.,. in dn.ims !hey 8houId .... I aut. 
peItIaps with a Graco style puII1). Ius lfIiIi"izinu oxygen ....... ., I1e 
produc:l 

I also mlg(J8ltad that !hey send .... rll1e __ procb:t, Gober, 10 .. 
allllylicallaboialD/y for PloximIde anaIpis (mDll'n. ... Pluhin,. ....... 
ca'bohydraIa by cIII8i.IC8), total acid, sat. sugar pUle ... dwl, 7. cI. 
This inI'ormaIion wII pnMda some hard daIa 10 guIdrt I1e fonnuIIIIion PI« III 

Hot s.ucr. This Is not a new praduct for Heinz. They ... inIIcdIad • 
larger size, 180 gin in a katr:hup bolla willi a ...... l1li •• 11. The praduct Is 
manufac:II.nd from fntsh chiles. The aushed, ';;1IIhad ..... lid chiles .. 
past8l.WIZ8d at 9ItC. 

They haYe bea'I upelliIIlCirlg ............ , ... , P'OJII'III they ct.,.. 
the WIII'/ !hey _de the .11161 own 10 ac:hIewe lIiDII,un"db st. 
Cunenly!hey bland I1e own willi salt ... then add 110 ............. 
Xalilhan own does not h)dI818 well in salt SClllIIIons. I h)dI I • bait In ..... 
plain waIar or willi .... narHonic IOIuts IUCh _ supr. I • W .11. rJ .., 
add. small amotn rI sugar 10 lie formula (hi ..... 18WI_ .111 ... QLm). 
bland the two. add 10 lie __ and aIIaw .. own 10 h)dI 7 for 5 to 10 
mnutas b8fcnt addiIlII any oller illll8dilnt The sugar IIhI:Ud .... finer 
granulation then regular Egyplia. auger .• they do not ... 10 u. .. .... 
approadi. ZUmbro, in .. U.s.. (hlIp:lItMw.zumbro.cam) ............. .. 
Installizad ... ..., own that can be diIpened .. .....,., WIIIIIiII'. 

The I8COiId .... Is mont .. -he. They ......... law .... f1I 
spc:!IWIc spell18 only in .. oIIIIr, 1177 n r ... CUR neck ...... 1IIIs", 
UI8S ....... ta1g. • p,,1tIe ClIP. no.,... COl ..... and no ~ 1inIr. '1'-
.. the only ..... 1C8S I caukt .... betulan .. new&' lager billie and .. 
I177nner ana that Is ~III spllRlge yet none rI .... __ .... cr:dI 
explain how mold can grow in • praduct willi 2.8<pH<2.9, 8rbt: 10 to 10.5 and 
total acldil, rI 3.0 10 3.5'Ift. ThIs span.,. IIhI:Ud not be occunIng. I cr:dI 
suggest only a mild hoi til prIIC8U (60 10 nfc) or ~ rI .. 1::1* 
pIIII1IIJwizBlic:Nl prIIC8U (ID pH 4) 10 belW ..... the heat at 9O"C. 

As a siIIa ..... 1_ saved • new 180 gin boIIII f1I Heinz Hat S-..... 
hoIaI in Luxor. NtIIt I opalBd .. boIIII ........... not COi''''1ID out .... 
enough 10 IUit ma 10 • shook mont vigonIuIIy. The ...... 1II'l&it cana out 
and my pizza _ dlOWMd in hoi ........... It that .... IhouQht be 
given 10 inen 1111 III'" dian:_, rI ... hats In ........ r lit •• It to maIdi I1e 
neck of the ..... ,. rarowbollle. 



One possible solution occurred to after we left VIIhen I visited Heinz in March, 
I remember that the cooling water was quite cold, pemaps even refrigerated. 
This relatively cold water could possibly be forming a "plug" of cooled ketchup 
in the narrow neck, preventing headspace gas from rising even thOugh the 
average temperature of the ketchup would otherwise be high enough to 
prevent cracking. The smaller bottles are cooled for only 30 minutes and the 
larger sizes for 45. This additional cooling time required for the larger sizes 
could be sufficient to form such a plug, which is not observed In the smaller 
sizes. Every other ketchup operation I have ever seen used cooling water 
temperature of about 25 to si:JOC. In no other ketchup operation have I 
observed cracking. My suggestion (If feasible) is to cool the bottles to an 
average temperature of 40 to 45'c with water as warm as posstble 
without reducing output. This Information has been transmitted to Mr. 
Ahmed Soliman Mohsen by &-mail. 
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ThermophIle Organism. Involved In 
Food 8poDale: Introduction 

......... p " ..., ..... 

TIle .... _, .. Ill.'. Grll ! .. be !iii-
aa.-Il .. tIIIt .... fIl ...... AI ,.. ... . 
IIIer'M,11I _ ......... s- fIl .... ... 
I' ' .. tile 'e I II ..... CD.- at MC .. 
158 F ...... ~ ... s.!di u. 1II1O.ed diat 
45 fIl 17 CIIIIIIa. fIl /I ., JP ud ill II" 
-w .- .. MC, 1'IIae.... 1'· «s ' 
_ .. ..... .. CD .-" "I 'IIJ, ... 
..... _ .... , I I I," we ...... aped .... 
tctbefll_ II • .. tllespd',.fIl"p' 

Judoer' ' ................... paR.... _ 
..... ,. file", , iIDds _ tile ...... _ fIl 
_ ...... II I J • .....,. Howesa. IIdiDIre 1930, tile 
&oJ ,_fIllp Us ... CUIiId"" _ ........, 
.... ..... M ..... 

.. 1911 ...... en wII n lned • die U.heul., fIl 
IIIIIfIIiI Ills ..... fIl So' I tile*, ...... .,.. 
apw' ,,'...... _ spar .... f1I CUIiId --. 
A-. = ...... at tile time ... tar _ JIIIII 
..... , tIIIt ... fIl. OIl _ c: Ij 
rI " I •• Ipn' at. .. tile ...... ial.IJ fIl 
'9 t , ....... Iii ....... id I I diat tile .. 

fIl.... al'lIl 'I' .... 1pG' " _ iI.' ". 
lad 'Ii ........ _ ............ CI I IN· 
........ II .... __ .. 1 ., .... 

... fIcI fIl., •• II ... _ tile..., fIld _ ........... 
.. _ .... ,.... .............. cW 

.., ..... wdtIn. willi fIIdaa .... liII ...... 
_ ...... ...,. ne eat.. .0 ...... IIGIi ... 

I II.., _PiNe. SIGIbas .. die .... fIl ... 
PI .......... It __ ......... T .... 
dill !I7Nk I .. ,. _ ......,... 'Ie. 
... N ...... C ." ..................... _ 
a ..... ·s tile*, -A Spt'" fIl a.. .,. ........ 
.a,' m I, I ;ta.-

DIIrizt tile 1926 au.. -. ........... ' 
.. tile R rcl ............. til die NIt. p' 
C_ AW iI,k- CGIIIdSCled tile tint f1I • .... 
.... fIl ...... luIuikal iii........ .. a ..... 

raelGr'" TIIis -.It _ u:poued bJ C' If l1li QJ. I. 
_ lISCertIined ftIJ earfJ iii the iIi'urip.... dIa' 
IdIaed ........ cualac m,ndinlt ... alUllbel' f1I 
pcoct-. ..... _ .... spclIU f1I tbenaoph. spoils 
.. orpalsms. This _ Ieponc:d iii 1M C_ iii 

1930 u.. ne IIid diat _ fIl .... , , , • 
'I I" q'. fIl ...... ' -W ... . 
.' .... ,.1 .. was. _II Jill .... ' , 
...., .., die _ fIl ... prodr .. k _ .... 
........ rr-tlle ........ _ 7 'e ... 
PI: I. f'aIed • 'I . I ... ,7 II .". 
CWIl ..... .., tile 'w ........ AI ..... ,., 
the earfJ II d''', die Ne" 'c •. II iii 1931. It! ., ....... ,', ,... ' ..... ..... 

Un. Reptns.. i :Ii'" I ,« ... ... 
.. "'.' '...... ,'II "1 .... .... 
_ .. " I , .. tile J .. WIll fill de All ., fill 0JIfdtrI....... ill a • ..._ M. .. &. 
1940 II) SlId 1_ t1a. 1'IIae. ' .. _ II' I. 
_ .. GI' ........... i, "'''' _ .. die c ! • 

fIl low • ad ..., fpII 4.6 .. I' tl TIl: 11 I II 
..... - "TINa _'P hi ... s,.. .. s.,.. , 
0ftIriII Ant Acdea (46.15lJ" .. die 12111 '1 iN fIl 
01lfcW " ..... fill A ..... .. de A • 5 7. fill 
OjJ'idtll .u.r('''''''' ca • ·zs." 

SImI8r JE. aI._ ........ GI' f ..... 
..... 11 ...................... _ 
tar dIa.,11I ..... Et', , ... PI 'A1 
......w _ die ce I. IIae, ,. 1 ' _ If ......... 
_.... I _ fIl I , ', ..... n..e .... 
......... G ....................... .... 

Ii I,"P ., I .. 'i'" ..... _ ...... ....... ,.... 'e; ... . 
ne dIa I" .1' r ...... - ..... -

""U', M .... lilt 1'7 d'le .... 
.. s. ....... lilt ,... G 'M •• c', TIle 
dlaalii,'- ipI" «s I I' _ ..... ... e..-........ If :_.., .... 
.: I ..... ..,."... --S ..... n. ..... 
... fIl • - ',I __ , ..... FIfIIII ..... Dnt 
Ue' 1 u ....... ' ri II OS Pin I • ., ....... 
calF T 1 IIods. 21 CFIl I Ill. ..... tile pi II fIl 
_ fIl .... tpIIlU. TIM • e. c-' ... _ 
IIGIi (1 ." _ -'t. .. .., I I idol? 
spclIU f1I dIa l,tPr ...... iII_DM! .,~l.!i'-
.......ifdie ........... coaW,... J, ... 
IicId .. _ _,._e, Aho. die dNa a,t 5!c 
spclIU will aalOlUrilia eft&t1JaII:J .. hdd .. -..- .. wIIkII...., -II'! "II! « oz...-' Stadin b,y I"aiw SlId W'- U1t ... bJ 



THERMOI'IIIW Iii FOOl) SPOILAGE 145 

Schml4t and Nanle U.1) haVfi sbown litis fact. This 
infonnaricm also allows the industry to prod~ 
canned food of much better quality tltaa If the 
lhennop/litic spores would have to be laactivated. 

In additioa to the lItermoplrilic spores tbat affect 
Iow.add ClIIlned foods. BItdlItn 1:OIl/fUltnrs. the add· 
urill Oat _r orpoism w. found Ia the 1940s. to 
cause spoiJa&e of tomato juice without swcIlIa, the 
_talaer. Heat mristaace of spores of the bacterium 
doa not cxeeed 0.7 mla at 2SO F Ia pH 4.3 tomato juice. 
and it bas been elimiaated Ia commercial praetIce by 
prest"tirtZatioa. 

The thermop/IiIic _robes swell tile coatalaer. 
Flat _ orpolsms do DOt swell the eontalacr but 
_ the product. There may be other spoil. slp$. 
mcIi .. daudy briDe. The sulfIcIe spoIIaae orpoIsms 
darkea the product and produce the odot of hydro­
.. sulfide. 

TbermopbIIle spoil. may be eliminated by pre­
ft'IItbII "- lab which keep equipmem hol; by 
aood sanitaCioa of _In, lines. witlt frequent 
clanlaJ; by hoIdiaJ hot product befoe· -mas at 
165 f' 01' u-; by cooIlaJ c:aas to 110 F or lower if 
II .... ; by 1hIriII, CUI at tcmperatu_ below 86 F 
and by providiaJ for air dmllatioa amoaa atacIced 
caDI. 

Thermophilic spoIIaae is MII1 not a bi& problem 
toda1. bat 1he8 Is Iti1I coacem about It aad iatereat 
ill tile tapOIISlhIe bacteria. The papen ill this series 
'IriIl deJcribe these eXl1emely heat raistant spore­
"'mas that repm1~ at a rapid rate at vert' warm 

temperatures. 
~ 

I.~ ••. 1913. A ..... '" ........s __ 10 __ 
phllic _. M_ '" sa.- ~. TIle Gro<\1Ial<o 5ctIooI 
01 tbe Ualmsi1J 01 111_. tRep<a4""'" ..... diAUibwtiooI '" 
tho 1'1_" C ....... AhooiotIoa. Walli..,... D.CJ. 

2. C-. E. I. 1'Ill6. "-'l%ai<oI IIoId _ 01 .---.. 
Con,mtioa C_ 62 Put 1: 141. 

3.C_. E. I. 1930. TIIcnnapI'iIio ....... __ ia ..... 
01_ ....... Tlle C_ 101131<17.:11). 

4.C-. E. ,. 1936. ~ on ............. dOl ..... 0IId 
cotimalillf .. m ..... '" thmnop/IiIic b_ ia ....... I. ~. 
Off. Ap. Cheal. 19:438-4SS. 

S.C_. E. I. 19l1. Report on _ ., dlloo' 0IId 
osthutiIIJ ......... ., IIw",,,.,hl\lc "-ria ill ....... I. -. 
Off. Act. C'hom. 11:457-4511. 

6.c-. E. I. 1940. ~ ............... d I do:; 0IId 
_, .......... ., thmnop/IiIio b_ Ie ...... I. -. 
Off: "fl" Cheal. U:6GUI3. 

7.C_ E. I. 1950. ~ on ___ IIIr 'u. , 0IId 
..1iInotiDt l\Ior_bIIic ....... 10 ...... J. -. Off. 
Act. Cheal. 33:7*145. 

I.C_. E. , ..... J. Y .... 1931. ~ ' ........ 
lit eft'ect hi .............. Tlle eu- 72:061:19-30. 

9.1lIIoay. C. 8. 1m. ne-taa ad tI", _ ..... ., 
tIJonnopIIl\Ic bacmIoI "*"" 10 ....... toIIidoI lint ~ 
J. _. Off. AMI, a.... 55:445-446. 

10, GonIooI. R. E.. ... N. II. S...... 1949. AeIlIIIIo _.... h. 
_ ....... "'.,.. ............ _1 .••• 101. 
58:327·341. 

11."'_ C_ A' ..•. 1931. T--., ~ ..... 
mi. tor ...... IIIr tho ,... 1931. Tlle c:..- "116>:1<),30. 

12 ........... W. E.. ... E. ~ 1951. A ___ '" 

diet Ilti6~ $porn" eaaacd foods. food R •. 11:1""~ 
U.SchooI<It. C. F ..... W. r.:. Nut. 1957. S ... __ '" _ 

., • .,... -.tIoot. 1''''''' .... 23:561. 
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.AgrkaIture -Led.E!lJ!l1 Bulae •• el 

0c:IDber 10, 2000 

Mr. Ahmed SoIima'l Moh1Ien 
Heinz Egypt 
Industrial Zone No. 2 
ff" of 0c:IDber City 

Dear Mr. Ahmed: 

Dr. BuIl8Iworth has provided you with aome pI811111 •• 1 iul'amalion on pedi .. 

Eartier today, we nMBIJ.'8d savas specification shuts pn;Mdad by TIC Q.ms 

from the USA. The felling II that the TIC Aalssted F'ediI, HII RIIpid product 

might meet your nIl cis (see attached). If you would like addiIionaI • 1ui0l1ll1i01l on 

the 11C products. you c::a'I oontact the oolllpany ell edIy (ooutaCl • lui mati on on 

the specification sheets). You could also cadaCI a friend of mine who .. . 

sale spa son for the oompany. Her nane II Mrs.. PaneIa V •• al'lCCUt ... .... 

c::a'I be I e B t'hed by emait at • II18ti mugD. Aa I said, MnL 

VaIIwIcou1 II a good friend, and will be morelhan waiQ to ... ilt you. Feel 

free to use my name in any CXlI'f8SPI)nda ICe with her. 

Richild F. Stier 
Dil8Cb', Techical Sa'vicas 

cc: M. Ahmed, Files 



TIC GUMS, INC. 

PRODUCT DAT 
TIC PRETESTED® Pectin HM Rapid 

DESCRIPTION J 
TIC PRE I ESI ED Pectin HM Rapid is a standardized natural purified polysac:duuide extnldIed from 
the rind of citrus fruits. It usually occurs as an odorless, yellowish to tan &ee-flowing powder ha~ 
• mucilaginous taste. It dissolves in water forming an opalescent colloid solution. It is practically . 
insoluble in alcohoL The major part of the pectin is composed of. (1-4) linked D-galacturonic acid .J 
units. Some of the carboxyl groups are esterified with methyl alcohol while the remaining carboxy.; 
unils exist in the free acid form or ammonium salt 

Pectins vary in their jeIlification proper ties and therefore are normally standardized with sugars to I 
yieldac:onsislentge1. 

Application: TIC PREIESI ED Pectin HM Rapid is used for jams that are kept in small jars (<1KG).1 
TIC PREt ESt ED Pectin HM Rapid helps to avoid fruit flotation. 
Requirements: pH 3.3-3.5 and 63-61 sugar solids. I 
FDA CLASSIFICATION 

Pectins are affituiEid "generally recognized as safe" for use in human foods under 21 CFR 184.1558. 

ANALYTICAL STANDARDS 

pH 
Grade 

98~ minimum through USS #60 I 

Packaging 

Cumllilled YeutIMold 
Sa"BT'. 
Total CoIIrermII 
AeroIIk: Plate c-t 

Each container is identified with the product name and lot number. 

PBCT HM RAPID-2 -12/9/97 PDl09713 

100 du/gmaxlmum 
Negattw per 2S g 

30 du/gmaxlmum 
1,(100 du/ it maxlmQDl 

12~maximum 
71to75~ 

11iE ~ N«>SUCGQtt&:.NSI PSt&SiNTED HIRE ADl11JJl8KJLT OF WORk AND OISUVAT1ONS CARRIED our IN OUR. I..AIIOIlAfOIlB AND w£ IEUIYE TKIM 10 
.ACX:URA'l'I. WEMME-THBINRJRMA'fICN AVAll..All.ll'OOUK~ONl.l'1O HILP'l'Ii! USER DE'J'ElfMllIlITHIsurt'ABnn'YOF1'IIIS tM.'iBIaAL INTHlDitOWN PRCCI!!I!IS 
FCJI\aICUlATQI(.'l'HESAMPLI:IS AND fNFOKMA11ON W8 FURNISH AU CM!N wmtOUTWARRAN'ItES, EX'PfCESSIDOit IMPUEI). ~ rr IS OUR UNDERSI'ANOI'NG 11-
~ ......... WII.I._ mE l1St1I'tJI.NIl!Of OUR ~AND SU<lGIlImONS IN HIS OWN I'IlODUCr ""'~AND WIt_NO UABlLrl'Y~ 

- - ~ PC)It"THE REStft:T' OF HIS -D£T2RMINATfON. 11iE SI.XXlIisnoNs OPPER.ED HER£: AR.£ NOt"lO INfRINGE ON EXETING PATENTS. POIt Pll'R1'HER JlimlRMATtON CJ 
_221-3Il0l. 
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TIC GUMS INC. 

RODUCT DATA 
TIC PRETESTED- Pectin 17240 LMS Powder 

DESCRIPTION 

TIC PREI1!SIBD Pectin 17240tM; Powderillanatunlpnri8ed poly_ ......... extI.' I frClIIllhe 
rind. ofcilrus fnDt. Low Mecboxyl (LM) Pa:lilw _ prud..t by Kid b ........ ofhish .... {HM) 
".dius. Low MethoxyJafed I\!c::IiIw haw a depw of ule::ifkatioo below 50S, 

The geDmg..-banilm of the IsM pec:1ini cIiffenI &om that oftbe 8M pctiw. To oI"a"l a pi 
bmation in .. , ..... COOdailliliC IsM pectin the pi IQe of MIdgm ... ill " .. 1he impwllllil 
char .. teJ NU •• of IsM pectin _that it wiD hm a platlow. aoJida INn 8M pedift ......... 
Jars.w wriation of pK CaIdwn ill to be adcJed at not _INn 3B-5O mels 01 pec:tia. 

AppIIi ai_I: In pwdlldll where the 1DIaI .......... aoJida ('I'SS) _ low (lela tt.l30S) ...... pH.., 
YIIIY (2.5sS.5). ElChmpJe ill in a low TSS jelly. Reqtdren ....... CaIdwn IIl1IIIl be adcJed ... C!UldaiI .... in the 
fraiL 

Pectin 17240 tM; _ de;ekp!Cl for a spec:i6c: caAlw ' .... '. hf1IIio 411" and. ill I ' U'·'''' w" 'A 

...... 11" delieokt-IL 

FDA CLASSDICATlON 

Pec:tiJ. _ a&JiMid ... ......, J:«XIfPdaIcl- ..... for we in tam.I foocII WI Ie 2l CPR 1I&l!il!iI 

ANALYTICAL STANDARDS 

0IIIr OlfWhlla &aI III I II ...... 
OM' N-.lJodcw' 

s' . 
". uw .... 25c - SIiPdY-- ..... - " 'I .. 

TedIIre ...... : .Aa'IIIIIIc I'IIIIe c.- !1.!..L.r.: I 

I:: I::::::::a _lIB. I 
, .... 
Ia:h C!Uldaii .. ill idellti&ed wiIh tbe piodact_ and lot DtURber. 

PECT 11240 tM;. 010/10/00 

--



TIC GUMS, INC. 

I Mn s au:d at 4% cone,"" aWn in a 1% sodium phosphate solution. Brookfield RV, spindle #2 @ 20 IJIIBII 
2 M B utd 011. a Ceiwo MoisIme BaI......., after 10 mjmna 
, M p .. ed jl!!lllMjately in a solution of 1% c:ouo:entIatiOII. in dilllilled water. 

I 

I 
tHE ~ AHDSI.IGG&iiONS PIt8SINTBD Hl!UAAI THE Rl!SULT OPWORK AND OJlEIiIftVATk)Ni CAIRIID our IN ouR ~~ AM; tft JIIUE\IE n... ~ 
AO:UItA1'I. WE MAU'nt8tNf1ORMA11ONAVA.ll..Alt.aTOOUItC1.l511JMDSONt. YTO HlLPTH£ USER DEI'ERM1N£ ntEsurfAllUl"'fOFTtIIS t4A1'UL\L IN 11iIUt OWN ~ 
RJIItMULA'1'IC!N.1liItSAMPt.l!S.A.ND INFCIQdATiON WE FUllNISH ARE GIVEN WfI'I«)ln" w~ EXPR.t!SSI:D OlllMP'1J!l). ~ rr & OUR lJ'NDIRSTANDING 
nut CU5l'OM.lR IiJIl\.JRl.I WILL DE'f1!IiNlNE nm lRf'ULNI!56 OIl! OUR INGREDIF.N1S AND suc;QESTJONS IN HIS OWN PRODUCT OR PItOCII9S,. AND WE A&!!iUIIt«E NC) lJAID.n"t c 
R:IBP'ONSIIIIUr POll "l'tiS. RESULTOf' HIS DEl"ERMlNATION. THE SlJOCE'STIONS OFfERED HERE ARE NOT TO INFRINGE ON EX!mNO PATEN'lS. POll FU1t1'HEIt INfORtdATlON CA.I 
(too)m~ j 



TIC GUMS, INC. 

RODUCT DATA 
TIC PRETESTED- Pectin 1694 Powder 

DESCRJPnON 

TIC PRBlliSlED Pectin 1691 Powder is.~ MtwaI~l!IdNttIdand 
purified from Ihe rind ofcitnul &uiIs. It occun .. oclai' • ""'''1 to .... he Bow .. JIO"IIdet 
Iurrinc. DQ1CIMgmoas taste that gm. moutbleel to nabmIl &uit jIIa- if pi ! It ••• 1&. iN .. 
qwmtity. Itdis801vw in waller foIulilits an op1e-attmllpjdal.,lution. 

Where pectin is inIoul&. jet'll: such as in artificially .80"""" jIIa- 01' _ ........ &uit jIIa­
that 111'8 short in JIIOUlhiIeI" TIC PRBlliSI BO Pectin 1691 Powder hu J40uc:d to be • ...., pod 
....... fier anclmouthlee.l enhanoer. TIC PRBlliSlBO Pectin 1691 PowdK ill" f cti&d to. 
_lOW rarase of visul8il) for consist ... .:y. Its .eam:uDI!IIded wrap IIm!l is beth II 0.1" to Q2S • 
Duit jaicea. 

For..,. dispetskm d ..... :islioI (no lumpill& vittuDy dUll fnIe) try __ Pa-lIJda 7 .. 
... of Pectin 1691 Powder. 

FDA CLASSIFICATION 

ANALYTICAL STANDARDS 

~ ... aOl • : 

4111-7md'(4"f) I"'::." 
2.1-11(1 ........ .......... 

I".. ._-tl!n!!yrJ! USS -I 

Pw"." 
Eah container is identified with Ihe procild _ ancllotmunba:r. 

............ 
'l1li' ..... .-.,-.a.... -.natlllftl.NBlOPcx-.~ _= n,"~n.--.rQp-"'" prUlON.11tIIUGGI&, ..... 0IIIB) .... .Aa --

, 
III • "w,..25, 

I 

lOS - I 
I 

__ toa 

{1 



TIC GUMS, INC. 

PECI' 1694 - 07/09/9'7 

l 
ATI 

I 

TIfB JNIIic:RIATION ANDSUGGlMI .... PSt.IIRN1'ID HIIIOI AItB THI RlltlLT OF WORK AND OEEaVATJONS CAIUUED our IN ~ 1..AIDRA'r0iU9 AND WI: MIJE\II THiM ~ 
~_WAJCEnelN'lOlltMAtk)N AVAJI.ABl.S:TOOURa..wm:JMllSONLYlO HJt,P1'HIlIER1lI1'DMtNBntlSUlrAllUf"t OI'fttIiMAtmAL 1NtHIIIl ONN ~ 
~ tHE"""'" AND INI'ClItMATlON WE fURNliH _ OMN wrrnour w_ EXI'IU!S6IO ott ~ I'IJI<1'HIIIMCIIT 1!1 00It \JNDI!RSTANDING 
tHE C'f.IS1'CIJt4EI HIMSEl..F WIU. 0E'f'EJU4INE nm USEfULNESS OF OUR INCA.E'DIENTS ANO SUCGl!St1ONS IN H6 OWN PRODUCT OR ~ AND WE ASWNE NO t.IABIUI"'r 
IWi OlmnlfYPORntE RI:'SIJl.TOF filS OETERMINA11ON. lHESUGGESI"KlNS OFFERED HER!: ARE NOT TO lNPRJNaEON EXm1NC PATEN'TS. FOR FtJJn'HIiR.iNPORMATK:)N _m ..... 
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TIC GUMS, INC. 

RODUCT DATA, 
TIC PRETESTED- PettiD LM 32 Powder 

DJ:SCRIPTION 
TIC PkBiJiSiED Pedia LM S2 PowdaI ............ ihl,.., ... .a. till ....... r.-... 1fIIIl. dina 
frda. LowMe ... 'I(I.M)Pectin .. n,.....t1KecIbyadl:lb 7 .............. (HM)P*liI. Low 
~ PectiI .... pedinI with. degree of ' I&. ...... below 50S. 

TlCPkBiJiSIEDPediaLMS2Powda1 ... ".2'1:35Sm,d. ,I .............. 0., ,_I t , .... UoI 
pectill8di&enlrcalhe!:.IheHMp8"II. ToolltalD ................... ,....·· .. ' , ,UoIpidfIII'" 
JIll I I IOII! ........... iaIt. .W ..... iIIipWtam duIr .... WI<: .LM. IIMtwill __ ............. ...... 
.... IIM P'" 'I •• aacl.'" _' ' ....... pH. c.Jdpm. tolleaddellaot_ ...... ..., •• ,....... 

ApJ ........... Whrnt the laCIII ...... hIe ...... ('ISS) ... 1ow 305 aacllhe pH may...,. 2S&5 , Pi' • ill a low 
1!IS jelly, RMpdr .. CaIriam IIl1IIIt lie addeIl GI' ......... , in fndL 

IDA CLASSMCAl10N 
~_.f&, w·.......,,-., .... I ........ for_ in)" ........... 21CRt1Ml_ 

ANALYTICAL STANDARDS 

lIg'elA O rei 

.. ,. 
8 n • ..... -A.InIIk I'te!e c.... 

,.' 
GnIIe s 

u-u M'f • 
90-130 USA SAG 

..... A.". 
I 

racial .. 
E.ch c:onlainer is identified with the product MIIW md lotmunblll', 

PB:T LM 32 - 3/2'1/. PDIB!l818 
1 1" in dfIttiDed Weller 
2 plpoMI!I' 

'" 'iw,., 
" • "w,..25. 
Neo "wper • 
DdrU • .'_ 

1.2S __ _ 

I 
I 



TIC GUMS, INC. 

PRO 
TIC PRETESTED@ Pectin LM 3S Powder 

Coble: 11lAGACAN 
T ..... 2210l9T1CU 
I'ax: 416-273-6469 l 

D~ON l 
TIC PRETESTED Pectin LM 35 Powder is a natural purified polysaccharide extracted from the rind of 
citrus fruits. LM (low methoxy) amidated pectins are produced by demethylation with ammonia of',! 
high methoxy pectins standardized. by addition of dextrose/ sucrose. ! 

~ 

TIC PRE'I ES'IED Pectin LM 35 Powder contains 27-33% methoxyhnd 20-25" amidated groups. Thl 
gelling mechanism of the LM pectins differs from that of the HM pectins. To obtain a gel formation lilt 
a system containing LM pectin, the presence of calcium is essential. The important characteristic of 
LM is that it will form a gel at lower solids and a wider pH range than HM pectins. Calcium is to be l. 
added at not more than 10-30mgf g of pectin. 

Application: Where the tDIal soluble solids range 104S" and the pH may vary 3.a.3.l. Example is . 
low Total Soluble Solids jeUy. Requirements: Calcium must be added or contained in fruit. 

FDA CLASSMCATION 

Pectins are affirmed "genemUy recognized as safe" for use in human foods under 21 CPR 184.1558. 

ANALYTICAL STANDARDS 

0 
Calor Cream .. eel NegIItiw per g 
Odor Odorless SdNaeDa NegIItiw per 25 g 
FImIr Bland StapIL..- NegIItiw per g 
Tallire Free FIowinl( Powder ABeIJic Plate c-t 1,(XJ} cfu.hl. _llIlIIm 

12" maximum 

3.5" nwdmlUll on USS 1160 

PaekagiDg 

Eac:h container is identified with the product name and lot number. 

PECT LM 35 -111/18/00-PD07IJOO4 



TIC GUMS, INC. 

PRODUCT DATA 
TIC PRETESTED- Pectin Pre-Hydrat~ 1694 Powder 

DJ:SCRIPTION 
TIC PkBIIlSIED Pre-Hydrulled Pedin 16M Powda: is. stmd .. diad .......... tdJsadwdde 

all-=1Ied lind parif:ied &om the rind ofcitnul fruIa whim hu been .......... ._ ".uriI) ad 
pi... , :I illio the Pre-Hydraled Conn. It is .. odor. lr • yeIIowiih 10 --. _ flowing powder having 
• pi ad tasfIe that gives mouthIeello natural fruit juic:a. It can Do be ... _ ~ • 
sa-. yieIdins. pi sw-sbine" .. weIJ. .. buiIdins body. 

Unlike powdered pecliJlS, Pre-Hydraled Pedin t691 Powder diwpa eaaily in w ' ~ ..... if 
suitable care is taken. .-is no specie1 handling or milCillg to form .. ope .................. , .. .. 

Dew ..... DIlKIe With fruit juice natunIy eClIlbiiu -MtiW' pectin whim plod ••• ".' inc 
IlIOIltbfeeI that _ all enjoy. Howe •• , when the natiw pectin is .... 16c ito ... DWJUtI f ' DaY .... 
mcI additimal pectinnquired. TIC PkBIIlSIED Pedin l69I Powder baa pioued to be. p!Od 
viscosifier ancllllOUlJ:dilel enhancler. 

ItlJreciQiiiiwtded uuplrn:lis ben._G.tS to0.2S ill fruitjaicelor .... 

fDA CLASSIIi'ICAnON 
F ... till'''' affixuoed pwnJly recopdaed ..... b 1liiie ill roods ancIar 21 CPR 11&.1551. 

ANALYTICAL STANDARDS 

OIfwJdle 
Nealyo+ ' 
5liPd1 8WI!tIt 
"-

..... 
s' " ..... -AenIIk ..... c...t 

~ .. a 'r 

G,700cP(."";;; I : 

5OJ. mkMj •••• Qd USS 110 

heb'" 
Each eClIttair_ is idarltified with the prod ... :t NIDI! mcliot Jl1IIIIIer. 

PICr I'tI-t6JI - rrJllO/91 

"... 'n1'lONAteACGWi..... JJ'ID_ ... ".-.:tOlWCJBIMD~A11CN~our.OI8 LM"'nlI ..., ......... '10. 
NX'-u ...... 'l'HBP"I(P" I ... AYM..MUlOaa~CM.'f1O,.,1HI ... Wi ·.1HI .... -"ar .. --.... __ 0IIN~ca 

,. -c..--4"fDII.n.MMII.sAHD" , naNwa~AII'QV8r4W11'1tClnWAIMJ .... LG .......... , ..... aa._ bI_ Q:1IIfd" 
u.ca--..."""'WlU.W •• ~~Ofc::utM ..,.",.tJUiGCWiaw .... OWN...-.:r ........... _ .................... 
_ =_mttCa'ftClIIRKl'OP...... ·LmaN.1HlIUX&i ............. MlNDrlO .... IGlac 1XaliCPA1'8e............ $ illDNCNL --1-··---·-$---'-~~'~"'$$$'--"$·'''·$-$~-~''- $" ,,----



TIC GUMS, INC. 00IIk TRAGACAN 
Telec 22lot!} TIC U 
Fax: 410-273-6469 

OAT) 
TIC PRETESTED® PRE-HYDRATED® Pectin HM Rapid 

DESCRIPTION 

TIC PRE1'ESTED PRE-HYDRATED Pectin HM Rapid is a purified natural poIysaccbaride 
extracted from the rind of citrus fruits. PRE-HYDRA TED pectin is easier to disperse and does not 
form lumps when dissolved in water. The regular powdered HM Pectin was subjected to • 
process that Increases its hydration rate. Rapid set is used for jams and jellies that are processed 
in small jars. pH Requirement: 3.3 to 3.5. Sugar Solids: 63-67'%. 

FDA CLASSIFICATION 

Pectin is affumed as "generally recognized as safe" or GRAS for use in human foods under 21 
CPR 184.1558. 

ANALYTICAL STANDARDS 

CeIDr Hazelnut J:.. c:oJi Negative per g 
Oder Nearly odorleu 8'-0 lB. Neptive per 2S g 
.n- Slightly sweet 8tap1t. ....... Negative per g 
Tc:dIIre Free ftowinlt_der Aerobk Plate Cent 1000 cfu/itlDa.:dmwn 

I Vhtwit,y 
"1"'''0; h. I 600-1200 cP 

I SO" miDimum O!I USS #80 

Packaging 

Bach container is identified with the product name and lot number. 

PEer PH HM RAPID - fYl!f11/00-PD020005 

THlINfOIIJUJION ANOSUGlGiBiiONi PRfSEN"I1tD HEICI AUnt! asuLT OFWOIKANfJOII8£RVA"1'I()H,; CARlt:B)Ol11' IN OUR ~AND WI. -...vI 'I'HIM .. 
10 BEACCURA'I'E. WE MAD.1HEi Il'fR')RMATION AVAn..A8L£to OUR ct.I5TClMUS ONLY TO HELP nm lJSER DETERMINE ntI &urrAIJIJI""t Of THJl MATEIUAL IN THEIR 
OWN l'ROCRi6at~T1ON. 1HIMMf'tlSANDINf'OllMA.11ON WlJilJIUtfISHAIt£GIVENWrrHOUTWJJt1tAN't1'll4IXPf • ORIMP'lJID. ~ rr SOUR. 
UNDEII$TANDING'f'HATTH'£ClIS'TOIoGltHlMSELf' WILL OET'ERNINETH£U$EFl1LNE5I6 OF OUR INGREDIENTS ANDSl.1GO£!mONS IN HIS OWN PRODUCl' OR PROCESS. AND iii 

" ____ ~_M"~~~~..::I:HERfSVLTOf~-~11ON.THESUGCESTIONSOFfER£DHERE-~~~~0NIiXl'lf'lNGPA~~~~1 
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October 9, 2000 TEL011-338-151016 

Mr. DeIoky ShehaIa 
Arnerk:anaIEgyp ea.lilig COlllp .. f'/ 
~ Inctustrial Zone, Let 38 
s" of October City 

Dear Mr. Desoky. 

FAX 011-336-013 

Thank you again for yoLI" hoapilality in taking time 10 visit with Dr. Ek*I"", 
Tayy DuYt, Grayson DaieIs. and MarK Jekanoueahi. I hope I'IIt ... viii __ 
piulilable boIh on the fechi'1ical and matetilg aide. ......19 from Dr. 
Bulterwoilh'. comments, I can safely say that the tedlical <1.:.111101. want 
c:pte well. I have er-.dosed Dr. Bulterwoith'1 bip report for yoLI" lias.. He is 
exbamely complimeillay about the progI us that you have made and ......... of 
aIfort that it took 10 move b w .. d. Based on the ,aport and <I.:. II·iOI.tIIl Dr. 
Butterwor1h and I have had, we have the following reconlua idatioi .. 

1. Men::uy-in-GIas lbellllometer - lbent la iii. one AIIIort Ihal nuda • 
IhennomeleI with a lager scale. As Dr. Butterwor1h mentioned, modal' with a 
bend can be pi.ld I8I8d. 

2. Puid PJirG - We he_lily &glee with yoLI" thouItds that .. Ai .... . 
Group of ConlP8llial work togetIiIf in pi.Idlasi1g. By MII1cirIg taGl ..... JIDU 
can AdIC8 costs, inlpiOIl8 quafily and l4¥ade yoLI" •• ~Iar netwGlk. This is 
an 8J(( alant idea and should be p.nued. 

3. RaIort lJpgliidas - We .. plauad that we have bean able to _ In 
l4¥acIIlg yoLI" .atarts. Some 1iIai .... from an EngIsh tG'4*. «: • II 
Tempet'IIluIe Itdc8Iots LJmiled la ancIc •• d. As pat of yoLI" pi"",,'" lID 
l4¥ade retQt op8IaIiools, please look at 1hl8 tG'4*"a products The 
irA akWS allow you 10 dateomine whellilf a 1l •• 118I of cane MI bean codra1 

Dr. Bull8lworth'a lapM tGltaiI. a II8CIkr1 (lltd "New ProcU:I Up' 1 ••. ~ 
Should you have any ,,18Itio1. with I8Qllda 10 piocl.tct de, 11.-11 ill LII, 
pia E I S let us know. lbent have bean a runber of oansuIIanls, lncIudlng Dr. 
BuIlerworth Ihal we have Iln:IugN fnID Egypt who have extensive piocl.tct 
daveIopmenl exparience. We may be able lID _ you over any "Iunps In the 
road." 

AIIIo. pia a I a allow us lID tG 0.' "III you on obtaiIlIIlg yoLI" FCE IU'IIber from ... 
UniIed Stales Food and Drug Adlllilliatl8fiun. I know till Mr. Del ... Digra .. .. 
Food and Drug liaison who was one of the inItrucIons at the Bella Pnx .. . 



Control School, will be happy to leam that the school has already paid some 
dividends. The next step will be to get your processes properly filed. 

On the subject of process filing, I spoke with Mr. Massimo Pelizza of Lavati 
FoodTech this past weekend. You should already have received 
correspondence from him on the subject of retorts. If you would like to meet with 
him one-on-one, he mentioned that he plans to be in Egypt next month for an 
installation. You should be able to visit at that time. 

Thank you again for your time. Should you have any questions or require any 
additional information, please do not hesitate to call. 

Finally, I must personally say that it is a great pleasure and an honor to work with 
you and your colleagues. It is great to see an aperation improve end it is a nice 
feeling to know that we have been able to help. 

Sincerely yours, 

Richard F. Stier 
Director, Technical Services 

cc: M. Ahmed, flies 

.• ~ .. ~ ..... '. .. 1 
~-..... --



To; RF. S1iar 

Fmm: Thomas A. BulIarwor1h 

On \VednoiIda.Y', 0cfI:II)ar 4, 2000, we'liltillad the EmPI." C.li"g Cot .... 
(America.) in sa ()daIa CIty. 

For ALEB want the folowlng; 

ThoI •• A. ......... 11 (CanUIantlo ALE&) 
GnIyson Dadall (Spa. CoojlOillliun) 
Tarry L DwIl DiadDr (Marbt .. formaIIan 8) .... ) 
Dr. Maik D. JekaICIIJIki (Sp&b CoojlOi.IOii) 

For AmefIr:aI8 on the Techi'liC:llllOpellllllonal tide W818: 

Oaec*yShlll 1 • Op8ialioi .......... {~I(!!C' _cgn} 
Mohamed M. Dagher (PIodI1CIion .... 1IIgIIi) 

Facloly Ph. (Om011) 338015-18-17; FAX: (Om011) 338013 
3"" Ird.JsIriaI Zone. Lot 38 
sa 0diDber CIty 
www.anlelicala1ll ..... COM 

.... CIIIIce Ph. (00202) lM80822-3; FAX: (OQ202) 3815788 
38SyriaSl Motald .... n. Cairo 

MCKQROUNP & UPQATES 

1he pllllliWY ot;Ktive d my lIiIII ... 10 faIIaw .., on .. .... fA IIdIIicll 
NICOI.I.&IdaIioI. made br mpaIf and oIw ALEB ..... I "'I~ a WIll alit dIiIa_ 
my new qLlulC!l" 1he foIowIng Ia the ... d '11.111_ and NICOIil._d ... 
(origlll81 q1181tions in 1aIIcs) made after my lIiIII d AIri 10, 2000. I ....,. .... aNy .... 
• _that want nat IWOhred cbIng 01.1' Jut viIil 

1. Stram.,.. CQlIdtIJIiIIIg on tile cana. c:au.IIIIhg "., on tile edIdar. 

1he can COIIOIion ... apparalltt ca ,s.d not aNy br lack d..... 1111 In .. 
·U.eliOUIII but aIIIC lack d pn:Ip8I baIar adell ... They I ........ boll 
sib .... and can CQlloaiDI, is under CQldiOI. 

2. III it O.K. 10 ... para,. d.".. cans oclllliit , 1My.,. .1 ala flin a6 r II .,., 
'They no IorlgiI .... need to store emplJ cana 0I.f4d00rI. 



3. At timss they haw trouble achie-nng minimum vacuum of B em Hg (3.1 in 
Hg). 

We recommended in April. among other things, that they should fiR the 
topping as hot as possible. They have made some piping changes and are 
now filling the topping at 90 to 920C and vacuum has significantly increased. 

Addilionelly, we recommended that if !hey were able to reduce variations In 
headspace, the vacuum control would improve. They made some 
modifications to !heir still-unsanitary ·shower filler" (see my report of April 10) 
and reduced headspace variations. thereby reducing vacuum variations. 

In April !hey had plans to purchase a piston filler to replace the ·shower filler: 
an idea I did my best then to discourage. Current plans are to purchase a 
PVS filler to deposit !he topping with vacuum, as we suggested in Apnl. This 
item is part of a long-range plan. 

In the interim they plan to reconfigure !he "shower filer" in a more sanitary 
manner, with the cans passing under the shower ftange-to-flange. eliminating 
the need for recycle, as outlined in my April report They expect to implement 
this ftange-to-flange configuration by January of 2001. 

4. KIhen is plliilSSllf8 cooling necessary after I8torting? 

We recommended in April that !hey use overriding air pnI8III.n during 
cooling, especially for the larger size cans only to !he extent necessary to 
replace, not exceed, !he steam pressure during the initial 113 or so of !he 
cooling cycle. They are now using a consistent and controlled overriding air 
pressure during cooling and as a result the Incidence of paneling and 
buctding is nearly nonexistent 

RETORT UPGRADES 

They are going through !he retort check list prepared by RIck Stier and have been trying 
to get some heat distribution data from !he manufacturer, Levati. Mr. Shehata called 
Levatl when I was !hare and is was clear thet this issue Is not a priolity for Levati. 
Americana can handle most of the retort issues by !hemselves but win cIearfy need help 
in finding a process authority to perform the required testing. 

Three of !he four retiOtts are equipped with new mercury..Jn.glass 1hermometars. which 
appear to be in compliance with U.S. regulations (21 CFR Part 113). although I did not 
measure !hem. One retort was still equipped with !he smaHer scale thermometer. They 
said that a pipe would obstruct the view of any larger thermometer on this retort I 
suggested !hey investigate the purchase of a thermometer with a goo bend that is stiR 
designed to place its bulb directly in the steam. 



They fait that Ihey IhouId have fie ndOrt syIIam a PlClC8duIaa in CD4IE .. wilt 
Rick's raportwithin 210 3 mall .... 

About e _ailS ago Ihey have 'agislMld their I.mlllll., .... will FDA as • IIIIIdattuIw 
d low acid C8118d foods blC have not )'el naived their FeE ........ 

!lEW PROOUCT UPDATES 

I.aIt ApI. Amelica18 had ..... I1IIW PRX'"ds \I1der dav IJPlMiIl BLb. ill • 
IIUIIII'.Y of .... CUI8III".'us: 

1. 0Iwe 01: SIartId to I'8C:8iva rawlllllled* for lilt AN. 

2. Fava B .... wiIh ExIia ChiI: SmaI ........ forl.lbya blC no ....... _ •• 1Id. 

3. ChU:p ••• for Labanon: ClIp", produd 

4. GnJen ... Black Olives: FactCIry .:haduled to be ...ty for pacb:Ion .... 
year 

5. GnJen Peas: FacfDry 8Chedi1lad to ...ty lad year. 

e. Fava B.I ..... wiIh ExIia TCIrIIIIID" Red ... WhIa I<'.IdneJ B.I", B 5" al ... 
and Pa.lld Bmed B •• IS: StillRIardev al~nant. 

1. .....AprlIhey ... WCllki", on ....... '" prodId to AuIII 5 Thill WOIk ... 
CDII8tofluillon alley .. now IiIIO ....... '" to .. U.K 

2. They feel .... HACCP SjBUm Is in place, ~ wilt wrZ I (MI and 
manufadurirIgfs PloaIdIl .... 

3. They hale no ISO CIItIIcaIioI .. 

<t. There II no punJ l.hO in CDiI'lOIl will Amellc ........ _ CD..-III bun ... 
ShahaIa Mid Iley ... trying to starl 

5. Mr. StIehIIIiI 8111111 to cInIft • ..... .. aMI W''G ALEB's .. in .. 
illPloWllMiIl of ¥8CU.I1I, IUIty call, hn .... CD ...... bI*UIU and 
par i 1 ... and AIkIrt equip! ........ PlocecUas. 

8. Mr. ShahatIi II very illli n.d in. pal LaoirIQ cost_don. He had in mind 
several plastic c:onlai ...... used prin_1y for hZIIn ............ I II fDods. 
UnI'OrUIaIaIy, I could *!(II •• no beBarpao:iaQe for ........ prodlldS .... 
Ihan sI8aI C8'IS, VoihaI: Iley ... aInI8dy using. The only .... I could '!(IIlll 
was expe(.meI1ting will IcMIIr base .1·.- ..... for both body and ad IIDCl 
and to c::onsider elillliliali '" flelithoglaphy from I'ie ends. 



CONCLUSION 
Americana has made a lot of progress in the last 6 months, partly by keeping an open 
mind to AlEB's suggestions, but moslly from their own efforts and their own desire to 
improve quality and reduce cost while increasing production. 
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A&rkaItare -Led Expert.., •••• 

Ocmber 11. 2000 

Mr. Ada! Selia 
SFCO 
53 RlMI lis SInI8l 
Of Demashq-Roxy-Ca 

DefM'Mr.Ada!: 

I would _10 .... SFCO for lakilg the time 10 villi will Dr. Tam Butlalwartl on 

Ocmber 8. I am aIIad'riIlg a copy ct tis report for ycu files.. 

Dr. 1kMerworth'8 villi was not ....ty ....... 10 you .. I could hIMI ... 

.... 10 the tarv .. bali.. He was able 10 888 the plant. tto...... aau 

the vial, he nMewed Mr. Ed llapll. visit report tam May 30 ct lis,.... He 

ob8efwd that "the facIoty I1II7N!IIIins much the.,. as'_ drriIg Etta WIIl." 

Dr. Bultaworlll wII be twe in EcMlt IflRII.VI ~ 18. He .... buay 

edladI •• IU most 81181_ ...... I you would be i II filiI Ii in 'Jil 'lID will 

hin babe he I .... asforthe lkiled Statae. paa.a" is know. 

VIle ...... 10 two boOkIeIs, Good ManLIactLIiriQ PracIiI:. far 6,,,*, ••• 

and the US Food & Drug Admilisbaliou'. CwMnt Good ManLIactLIiriQ PI**­

GMP'.). The c:Ioa.menIs .. in Ellglih _ AnIbic, 110 Ihey .......... unU 

Theae IIhoUd be UI8d .. the bella for &49"10 ycu _1iIIIiclI. _ GMP 

POUl· .. •· 

Ricttad F. Slier 
Dilecb. Tech 1ica18a'vicas 



To: R.F. Stier 

From: Thomas A. Butterwof1h 

Subject: Trip Report. SFCO 

On Monday, October 9, 2000, I viSited the factory of SFCO in a village ot.dsIde the town 
of Kafr az-layyet, address given as AI Negealh, Kom Hamada-AI Behera. 

For SFCO were the following: 

Mustafa SoIia (Chief Financial Officer) 
Nora Sabat (ChemistlS8CniItary who also servad as translator) 
Factory Ph: 0451682200; 674086 

Head oft'Ice is in Cairo: 

53 RamsisSt 
Of Demashq-Roxy-Cairo 
Ph: (02) 4507982,3,4; FAX (02) 4509675 
e-mail: sfco@llnk.com.eg 

COMPANY BACKGRQUI't) 

SFCO began several years ago as a packer of fresh potatoes. About three years ago 
they converted the facirlty Into mora value addad products: frozen French Fries, Potato 
Flakes and Potato Granules. The potato products contain no sulfur dioxide. 

Flakes and granules ant offered in 125 gm c:tIipboan:l boxes (for nttaiI) and %, 1, 25 & 
5O-kiIo poIy-lined bags for foodservice and industrial. The combined capacity for flakes 
and granules is 250 MTlhr. 

Frozen French Fries ant packed into formIfilllseal bags of %, 1 & 2.5 kDo. The capacity 
for French Fries is 600 MTlhr. 

Two potato varieties pn!IdDnlillate, Lady Rosetta and Diamond although they run many 
others as wen. 
The factory was not operating when I was there and the people there could not answer 
many of my questions. The ChaIrman, Eng. Adel Solia was unable to attend the 
maating. 

They did not seem to have any written procedures end no one could recall if ALEB had 
been any help to them in the past They run S 8-hour shiftslday, six dayslweek so 
business appears to be good. 



suMMARY 
In short, I fcu1cI very ilia to add to Ed 11&).Il". NipOIt rI May 30, 2000. The __ I 
nmaIns nuch .. sane as it was during ecr. visit. The) encouragId 1M to IIIIIIIe 11'1 
appoidl •• 1I: wilt! Mr. Ada! Sola in 11.lapoIi. 10 that II'I'f qI .. 1ioI1I ...... , .. ,iliUM 
~ CIJAItd be .lIiIJI8AIId. 

-.'. 

-1. 



Ocwbe: 10, 20(>0 

Dr, Ashraf ES, Hassan 
Cairo Agro Processmg Company 
Nile Fruit &. Pl..llp 
28 Mohamed Said El Halwani Street 
He!iopoHs, Cairo 

Dear Mr, Ashraf: 

I \vculd like to thank you for aHo'Ning Dr. Tom Buttert.'orth to visit plant on ,,,,,,,-,,.,,,, .• ,,,..,., 
9, 'iVa had hoped that you 'h'7,::;dd have allowed !",im to tour t'1e proc.ess~ng q:<ersto,:"., 
itself, aspeciaHy since he has had many years of experience \No~jng with tomaiOOs and 
tomato pro,:jucis using equipment very similar to what you pun:::.ha.sed from FPR itai)' 

As youc.an see til' the attached report, Dr, Butwr.'Iorl'.h was quite impressed ,~/th :tour 
iaborah::H)', H.avinga gOOd taboratory to suppoli '1Cf..Jr trJsiness ise:t:treme*yirnDOrt:ant 
especiaHYVinen ene is interested in the export man(et Based on the obserl>'atior,s tha:t 
were maje at the plant, we would suggest the foUo\"Iing; 

1. Receiving Area - An effort should be made to' estabHsh a designated tras;"i area 
outside that is away from h:gh traffic doors. The rec.eh'ing area should 5er¥e as 
the garbage area T rasn should be stored in closed v:)nta,iners, which are deaned en 
a re';;lu!ar schedule, The area SfHJ:U:1d be pa\'ed or covered >tdh crushed stone 

2. HACCP - Dr Butte!'\';orth was COfrect "?vhen he said tha~ ALES 'nii! fK:;t ~Trte a 
HACCP plan for you, We offer wo(~$hops in KACCP in the hope that W'ec.angP/t:! 
processors ef'<ough info'ITn.atiofl thal mey can create melt ovm plans. "':\fa rev~e>M 
MACCP p!ansaswo!Xs in progress and offer suggesbons as to he-<\%' the:t c.a,"100 
Improved, out the deve?opment of t,e plan is yoor responstbWty, Aiso c betc<re 
imp}.ementlng a HACCP plan, it is essential that basic pre-fequtsira p:rcp~rams l:;)e p:'Jt 

into piace, These programs indude sclnitsoon, Good Manufacturing Practi,ces 
(GMP's), product ¥derrtmc:ation, pro,duct trad~jn9 and re<::aUs, preventive mair;~te-r'..:an:Ce 
and wo~;er education, As part cl your samtation and GM? programs, you need to 
develO'p programs for c~aningand sanitizing, pest c,ontroland genemj housekeepin:g, 
VVe ' .. ..,m be offering pro.grams in aH ihesearna.sshoulrl you oointe:les:ted, 

Shou@d )'00 have any questions or require any addiliof',sf lnformatiof'l, p$ease do l):Jt 

nesitate 10 contact us, 

Rd1srd F Stier 
Director, Terv:hnical Se!"',{~eas 

II 



To. F Stier 

From: Thomas 

On ~,,'1onday, October 9. 
Pulp}. a nearly nev.' 

1 visitsti tl"1e Cair<) Agn; . .processing Co. {aka. 
Abc::ur City, addri:;,5s 

For Ca;To Agro-Processing 

Eng, Abdei Nasser Morsy {Q.C Manager} 
Factory Ph. 010 0540 

anassE[@n\~9.1ruit~pJ:!lQj,:r?m 

The head office is CairtY: 

28 M. Said .AJ Haifr,,";iany St. 
HeHopoHs 11361 
+202 266.4544j266. 
vvvvw·nJ.h?fruit-pulo, com 

COMPAf;!,Y 8ACKGROUNQ 

Cairo has been in for a nWe over one yf~af. 
single-strength fruit pulp ,,·!lth no additives. Their pfcx1uGl 

manufacture only aseptic: 
and Ci.Jm~nt output Is belo,;,\,: 

Mango 
Peach 
(~ua\/a 

Pear 
Strawberry 

.~.,pr~cot 

10J)OO 

Inc[uded in their saleS materials are the above v"':"'''',,,, as ,,>veH as Peach and Tomatc 0 
discouraged the rnarketin;; of aseptic tornato pUlp < as !f it is a low priority 
with Cairo). 

,A.lmost aH production IS 200 L bag-in-box but 
totes and 1 L sarnple bags. 

!:::apabmty for both 1 GOO L 

Cairo sells mostly to companies that manufacture but have no capadty t:; handle 
fresh fruit. These compan~es ate in Egypt and HH''';'N",;:~';rp in the Middle East are 
hoping to expand exports and the U 



" 

I 

As part 01 II long-range plan they would Ike to n..-..facIIn the p!'CICIuda IIIl aIw 
people IM1Ufactlft from .... pdp. I thought 01 j.dc:e but Mr. AbdaI N I I I r Moray 
mentiolled COI .... iIIZlu. 

HfnRY 

I did not 1M muc:h 01 the fIlc:ay. I saw the racet4lng/llhlppll1g .......... 11 opIIlllo .. 
{on the way '1pstais}. 0uaIily ControIlaboialDiy and the facDy (I'RIm the willdow 01 the 
Iaboialoly). Being alliiOst new. the facIory looks cIea1 a"Id 'MIll e.gallizad. It was 
pun:Msed as II turnkey sysBn from FPR In Italy. They want running guava whirl I was 
1hEn. The staled • III city is 2000 lAIr. 

The labcJiafay was modem and 'MIll ""ipped. 

The IIIC8ivIng area is the sarna area where boIh IIi'IIIhecI ptOduct II ...,.. and 1nIIh II 
stonId UJailill to be hIIuIIId The tnIIIh makes II bed i'lidI Ilan on \fl' n "'IS and _ 
clllII'Iy .... acIi II ties. 

MtAT 11EY WANT 

Mr. AbdaI tlITser Morsy IIIII8d 1I0Il1801. at ALES could WIfIII II HACCP plan for his 
fIlc:ay. I aqllai led Ihat white ALEB could .. him develop such II ,.., • ., ,.., ... . 
by someone from e.1tIIdra would not be inplen*lIecI. MIInMMr. flay dO not .... to 
have the pranaquisiIas 01 HACCP. Wl11I8" a"Id \ellfied procaclns for _ 7 5 .. and 
opII .... t He said SJOm& people from Cairo have .bnded the HACCP ..... IU he 
had not. 

They have no ISO 0III1iIicaIi0i •• 



AcrieaItare -Led E:!pOrtB .... e •• e. 

October ii, 2000 TEl 02-21s.am 
FAX 02-215-52:53 

Mr. MamdoLtI Siyam 
Frostie for Food IndusCries 
10 EI Salam Str8et, Age Kha'l 
EI Sahel, KaIioubia 

Dear Mr. Mamdouh: 

Thank you for laking the time to Yi8it wiIh Dr. Tom BuIaIWDI1h ). IIBlday. 

Judging by his trip report (aIIIIdled). it was a YfK'j IJI!I8ftJ Yi8it. 1M cIacI .. ·ens 
obviously foal88d on procU::t impIowemant Md new procU::t de.IIDPI,,1I. If you 

have 81Y quulions wiIh ragads to whaI was diaclisaed )ularclay, pia .. I lit us 

know. Dr. 8ulterWDI1h will be hera thn:lugh October 18. Md he is ace liitie by 

email in the lkHted States. 

One d the Issues that is not in the raport, but that I cIacIll .. d wIh Dr. 

8ulterWDI1h was S81iIation and compIia1ce wiIh Good Man.Iacb.Iing Pla+:IirM 

(GMP's). He mentioned that he has seen some In.-owameut in the ... but 

that you stiI have a lot d work to do. M you build )OLI" IMina .. , ....... be. 

" i lw plcbebiIity that you will be aw.Ite d by bu)ers. 10 app I J ....... wry 

illportallt· For _lIpla, ., ilSpeClDr does not Iika to ... I:lirdI in • food 

plocn8ing araa 

M I said, shc:Ud you have 81Y qll8llions or,..... 81Y aUIonaI iloilldllliofi,. 

pl.l .. do not hl.ilale to ClQllIact us. 

RichadF .... 
Oirec:D, Ted1 Ileal Sarvic:es 



To: R.F. Stier 

From: Thomas A. Butterworth 

Subject: Trip Report, Frostie 

On Tuesday, October 10, 2000 we visited !he Frostie facility In Caito. This was my 
second visit and !he facility appeared much the same as it had on March 21 of this 
year. 

For ALEB were !he following: 

Thomas A. ButterworIh (Consultant to ALEB) 
Dr. Mark D. Jekanowski (Sparks Corporation) 
John Schnlttker (Information Specialist; Market Information) 

For Frostie were: 

Mr. Mamdoh Siyam (MarkeIing Manager) 
E-mail: rns!ya!T!Qfm§tlefgod.com 
Eng. Samy Abdel eI Hameed (Director of Production) 
Factory Ph. 2158982; FAX: 2155253 
wwwJrostiel'ood.com 

They wanted to disaJU two main Issues on !he technical side: Improved ketchup and 
Improved mus1ard. They demonsbated a sample of current ketchup against an 
experimental sample that had been homogenized. Both were made from !he same 
formula (tomato paste plus other normal ketchup IngnKIient5; 2dJBrix; sodium 
benzoate added). The homogenized sample was much better, exhibiting no 
syneresis and a smooth texture. Both seemed to be \he same thickness but it was a 
little hard to tell just by pouring Ihem onto a plate. The flavor of the homogenized 
sample was more subdued and less "peaky" \han the control, typical of homogenized 
ketchup. This particular sample was homogenized twice, usually not a good prectiCe. 
I drew for Mr.Samy a schematic of a basic ketchup procass: finished batch heated to 
7ffc, homogenized at 2800 psig (190 bars), heated to fill tempareture and filled. I 
emphasized \hat every homogenizer was somewhat different and they should feel 
free to experiment with the pressure so that there was no need to homogenize \he 
product twice. 



--_. 

I was not 10 ... what type d iniplOu8I1a" thay had in mind far MI 1 d. 1'hey .... 
to wall to get IIII8'J from the CIOCIbd c:haIact8I d ttIeir PI III" PIOCld and mtNe 
maRl _ad 8 product .. is not CXIOked like French'. in the U.S. 1he appIGICi. I 
formula for FIOStie mustard is given below: 

I4GRB)ENT KLOIBA.TCH '10 'IoACI) CONT. '10 MOIST. CONT. 
VN:GAR(5'1o) III 48.71 5 2.S4 85 44.44 
IIIJSTARD FLOUR & 

WHEAT FLOUR 40 23.31 0 0.00 12 2.It 
WA.TER 30 11.54 0 0.00 100 11.54 
SlIGAR 14 1.11 0 0.00 I OAt 
SAlT 8 3,51 0 0.00 0 0.00 
TURMERIC 1 0.58 0 0.00 5 o.D3 

TOTALS 111 100.00 2.S4 15.12 

ACIDIWATER X 100 • 3.58'10 

Nota: Wheal tour must be added ID fie mustard .... prior to Qlliidullin onIar ID 
procb::e 8 powder. 

"... is ...... acid in fie waIIr phMe that fie PIOCld .. be lllic:rcltMi(iiI If 
sIIIbIe wIhDut llealii..,. As such It may be III8IU8c:UlId an the me,DI. 1'1 .... 1M 
powdeIad mustard should be Ml4Ibd in the formula __ for about 5 ...... ID 
allow it ID hydrate SOlli8 JUt_ before the ¥inega is added. 0IhaI MIa 8 biller elf ... ar 
might .... Mr. Samy had 8 naservaIian that such 8 COld rwc ... might ..... in • 
ail ... procb::t. To rome extent he is rIgtt since nu:h d the fLItcIicow JIlt d the 
s1ad1 ......... 1ad in the mustard tour (and wheatftour) wiI not ......... in. COld 
rwcllr tioIMMIr. typical French's mustard ... maIsIunt ...... _ .. d about.,.. .. 
85 .. for FRIStie. If YiIa'Sity bac:oIMs an laue ........... nIIIo d.... 7 d 
tour ID wheat tour or .... level d mustard tour .. wiI adIiIMI the d I " ad 
fiaIdur8. 

It should be rIIIti8d I'IIIt I.II'ICOCIk8d (Freud"', mustard .... """'111111 • ., dills" ... 
ail ... taxII.n 1han the CDOIr8d FIOIIie ptOduct. I FIOIIie wanta ID ct. ...... 
MlIIItan'.J thay should pick. target PIOCld'" tIy to mIIICh it. 



Ocldler 1e. 2000 

Mr. ess.n AId • p) 
Dr. 0IMiIe 
MalIIhiIt EJ.Sedat 
Zadazlg 

Dear Mr. Essam: 

I MUd IiC8 to thank you and yow IIaIf for taIdng "·1Ime to .... Dr. Tom 
BuIIarworIh, Dr. Mark JekarIDAshi n Mr. John Set ... when .., vi I I It .. pIIrt 
in Zagarig city on Odober 11. It .. Dr. BuIIeI .... I.·. firSt trtp to .. fac:Il, and .. 
second by a lIIamber 01 ALES'. taci'llical services 1IaIf. I am .1CIosing a ClOPr of Dr. 
BuIIarfjorIh's report for yow Illes. 

We W8nI quiIIIIt pie aald lID learn fftIm you n bough CQ' Wi ...... atlAWllll FoadTecb 
that Dr. 0IMiIe is inva Ii 10 in • new reIIOrt.. ThIs is lIOI'II8IIiIiO that Dr. I...opaIz-GIn:i and 
I spoke wiIh you at lenGth during CQ' ...... viIIIa. 'NtIIIt .. known • C ... mla 
black oIi¥W ... low acid foods (pH GI a liar Ital 4.8) so .., must be "IX. II. It under 
.......... and at alert! Is It IiInIpeI'8tLI'IIID asan that .., ........ PI .... be an 
n WOI1t wiIh Laval! during .. instBlIllon lID be an thIII; 

2. ThennIII prot IIUI for the YIRJuI prodllcla .. lUlled by an acIcno nt. __ 
exp8It, also known • a thermal pr01llll auIhorily. 

SaIl h. is also an _that needs to be adell .... 11 The report till. I d 'olnlllQ 
the .. by Dr. I..opez-Gan:Ia n myta. is anc:tolld for ..... a. It Is. I 11 .II1II 
Dr. ClIMNt maIr8 an aII'oIt lID improve" _ m.lloned in .... repoat. 

AnoIM' topic of., II :1fI .... Iou of calor in black.... We ...... II1II .. 
ideas that W8nI .. opel. d IaIt MIP:h failed to "fix" the problem. bulwa del •• • I • 
that I ..... Dr. I..opez-Gan:Ia nor mpaII' W8nI GIve ...... AlEB's TaclllicII 
SeNIcas gRIUP .. pianlto bring in such an 4DCIMt in 2001. Dr. 0Iivee .. be OM of 
the Wi ..... 111 on his list to visit.. 

ThInk you again for yow l'IoIpiIaily. Should you have any qu .. 11D or f8qIIint any 
--. ... 1Ilfcll'l'IIaloll. pis III do h .. 1 I to cOlllact us.. 

RIc:tMd F. SlIer 
DflIiCD. Techlilcal SeMca 

cc: M. Ahmed. FIeI 



To: R.F. StIer 

From: Thomas A. ButIBIworth 

Subject Trip Report, Dr. 0I1vee Co. 

On Wednesday, October 11, 2000, we visited the Dr. 0Iivee facility in Zagazig for the 
(technical) purposes of acquainting them with U.S. regulations on Iow-acid canned 
foods, following up on Dr. Lopez-Garcia's report of FebnJary 24, 2000 and acquainting 
myself with their facility. 

For ALEB were the following: 

Thomas A. Buttarworth (Consultant to ALEB) 
Dr. Mark D. Jeka10wskI (Sparks Corporation) 
John Schnitlker (Information Specialist; Market Information) 

For Dr. 0I1vee were: 

Essam Abdallah (Chamist/Q.C. Manager) 
Ibraham Ali Ibrahim (General Manager) 
Manshiet SSadat, Zagazig 
Factory Ph. +2055333873; FAX +2055303873 
E-mail: dr.oIiv~ne.com 

We also met briefly with the Chairman: 

Dr. Ali Ibrahim Abdul Rahmen 

oyERyEW 

This was my first visit to Dr. OHvee, a manufacturer of naturally fermenIied olives, gnMIIl 
& black, whole, sliced, mashed and stuffed. They are packecl In glass jars and 9 to 12 
kilo tins. The process is simple: fannented olives are pitted or not, stuffed or not, soaked 
briefly in brine, sorted, sliced or not, and filled into jars or tins. The jars are filled with a 
SoIburn-type fiBer while the tins are fined by hand. The containers are topped with bline 
at 8d'c and closed with steam flow. The target equilibrium values for pH and salt are 3.5 
to 4.0 and 3 to 4%, respectively. 

It seamed that the f8rmentation vats were adjusted with brine or water as necessary 
prior to fiDing. 

The facility has not changed much from the time of Dr. Lopez-Garcia's visit. 

1 



CANNING OF U.M ACI) FOODS FOR EXPORT TO DE u.s. 
ClIivee is schediliad to naive a I8IiDrt sysIam flam lAval bJ lie end d Nov ..... 
pnIIIlmIbIy to rnanufacILn CaIIcmia style black oIIvea (pH:004.8). I nwI .. ad _ 
princfslln d thai .... procal.iag, including the IigllllkBlCIl d pH, lie ..... far NF 
ternperat&n proceslirQ when the pH>4.8 ... wall .. the p!'CCIIdIns far I1aIIl cIiatIIdon 
and heat penell.ioli sIudlas. ,.., reviIIIMId WIIh 1hem lie ............ d 21 CFR Part 
113andthe ..... rorl8gi .... ilQthefacDyWllh FDA (U.S. Food & DlugAdiIIi Ill .... '). 
, laid 1hem thatALEB could help in the leg/sIIalioi. PftlC8IS .. ".,8CUiIiI .. dllQ. 
Plot 811 adhurity in lie tMII'It that IIey could nut gat lie daIa flam I.AMIIi n.y .. nat 
eqllipped to perform heat cIIsIrIbUiun or heat pellll'lalkin IIIdal bJ 1hMI111II'& 

I .., duuibed the CUlIUIpt d fino • lor: acid PlUC811 wiI1 FDA and what IUIt d 
illI'oimalion would be I8QUinId. I aIIo ".1z8d that wIItIin • ,... or two tRIm .. _ 
data they could allp8Ct an I.IW'IIUUnC8d inIpedio.~ bJ FIJo6.. The inllP84*n would 
primalily foals un the I8IiDrt system and lie data lIhowillQ lie proF,lII Is .... 7 

HDweuer. they would liiio foci.- un GMP (or .. tIaIioA) faiIunIrI. Dr. ClIivee has ..., 
such faIUas. many d Which ana easIy ftxIId: louie jelle~. _dllQ WIIIIr. nib in lie 
wrona plac88 and open Ihoes. I 8f1CICM1IIIiI8d 1hem to work un ........ 

111ft Mr. Essen. AIrtn' 1'1 • diIk CUlllailllll" a Word fIa d 21 CFR Par1i1113 and 114. 



VISIT REPORT 

To: Richard F. Stier 

From: Rebeca L6pez-Garcla, Ph.D. 

Or.Olivee Subject: 

Contact information; 

Company Dr. Olivee 

Address Manahiel Ef..Sadat- Zagazig, Egypt 
Tel: +2055333873 
Fax: +2055323873 
Cairo Office: 
Tel: +2024194723 
Fax: +2022915271 

Date February 24, 2000 

PIII!I1I; 

ALEB Rick Stier 
JohnCobum 
Rebeca L6pez-Garcia 
Yousef Hamdl 

CONTACT: Ashraf A. Ibrahim, General Manager 

Backgrowd 1,,'OIIIft"kpn 

This company procesees Olives as well as pickled vegetabJas packed In glass. 
They elsa pack bulk olives and pickIas in metal containers. 

CoIpntntI: 

this facility has basic sanitation probJems and lacks. Good 
Manufacturing Practices. 

Production had stopped for the day. However, we noticed several major issues 
that included but are not limited to: 

1. Birds were flying all over the plant. Thare was no evidence of pest 
COIIIroi 

2. Doors and windows ware wide open and there were no screens to 
prevent pasts from coming in 

3. Olivas ssJ in open vats and contamination from birds and other pests 
was extremely possible 



4. The production line was ,au_ discontinuous. No op8iation was 
COI1i'I8Cled; lheief'onr, procU:t had to be rrBUIIty mowed fft1m 
opeIatiol'1 to opaatiDn in COIIIaiilMIS that were ewidei"~ not dB a led 
a'Id sarJitized properly. Additionally, this led to • lot of ....... 
handling of the product 

5. WatIJI aca.muIalad on ... era! .... of the pIaN. good dlaillQ8" 
not evidanI . 

6. EWII'I when proci dlon was just sh.il down. tt-. _ no .. idlilce of 
daritg a'Id SIWIitizing 

7. The road laadlng to the pIart _ not pawed a'Id the gRU'Ida IooUd 
,au_1.Il-kept. A dead cat _liItiItg right <II ........ door 

Some of the problems noticed willi their proceasing were: 

8. No COInction betwaan unit upaalloill 
9. Filling len.,......... 1Iamec:t too low. AIh:Iugh. ... .. no 

evidence of ent .. ,.,. .... COIlbar dlwicI ........ , P.MI. 
slamed to have alill'elwlt idea ofwhallw .. ,.,. .... should be 

10. .... .. notllippld after "hot til' 
11. AIIhDugh 1hIy had an .. jill pinlar for lot wdIIc-. ..... cat of 

.. (they said 1hIy bougN the equipn ..... au C8illOl find ... in Egp 
and C8illOl gatSl!ppOlt fft1m the eq ...... illqlPtiel). 

One of Iw IlllIP' III ~ I'IOtic:ed is ... CPllaliolll on the .. ronlT I 5 11 
to ciIfIii_ .,Ip5o,feIS, ....... vary dIII'er.il •••••• This mar have bean • 
COI ...... : .. ion pcAJlam. HoweIIer. my main COIICII'O II ... this is edt l'y .... 
and that tt-.II no COIlbai over the prot'" 
Rlaullt fgr -"!tonaI ".. Mptt; 

They AllqUlllld tadlilc:al SI!ppOIt on ....., iu~a. ...... 5 

.. be nllded 1p adequ 5 "bstp", !+I'Mft. s.. ... 1oIIow up ... .. 
bennJllad. Thefallowiltg Is. u, ... yofprobllllllpllldedtDus • WIll. 
inilialleCOIJNI'III idaIiona: 

1. While preQpI! , in procilCls 1UCh ..... ' ... 4_ 
• !Jao ., this prabIen. II1II1 •• wtaI the brine is not at • high 

enough .. ,.,. ..... for hot til 7n oIher prociIdt, when brine 
Is juat wann (5I)..8Ot e). _ of Iw ad aa and 0IIw .... 
.. exIIadIIcI fft1m the pt'Oduct and when .. prodId coals, 
1hIy pllCip!I P •• whI!a slime. To avoid this P_'I Ii, • 
"" ......... IhouId be high« (85:8(PC) and .. procilCls 
IhouId be adlcpliialy eaoIed. The 85-8O'C .. ,.,. ........ 
' .. IItj enough to gl,IlUza .. ad .... is '. '" 
exIIadIIcI fft1m 11111 procilCls. T'tae Is avidlnl .... of Wilbal 
in filling and coaling .. , .......... 80 this II • pOIlaI*t IIO&R8 
of the problelll 

• AIso.".IIn" not nipped Iller av 10 .. lids .. rIOI 
baing poperiy ... iIized. This could ..., to lnia.,li .. 
pollfcwaticM (al .. II" maIdII) on .. ?ids. 

2 



2. Discoloration of black olives 
• This is a complex problem that may involve several factors 

including type and maturity of the olives, storage procedures, 
and type of process used. 

• When visiting the plant the basic process for black olives 
described, was the following: 

Sorting-sizing-placement in pIa&tic containers with a &aline 
solution- soaking in a 2% NaOH solution with aeration for 
10 hoIJrs.. washing (3 times) - 1% NaOH solution -
washing - neutralization with acetic acid brine (1% acetic 
acid + 7% salt) - addition of ferrous gluconate 

• However, upon later conversations the description of the 
proc::ess changed considerably. Therefore, W8 do not have an 
exact account of what really goes on in the plant. 

• The season for black olives is over. It would be useful to visit 
the company next season and observe the process to determine 
potantial sources of the problem. 

• When W8 looked at one of the jars with discolored olives, it 
was evident that the pigment had leached out to the brine (bright 
red). AdditIon of a NaOH solution changed the brine color and 
made it clear. This showed that at least the anthocyanin system 
was extracted. 

• This process should consider a coIor..fixlng It8p befQe 
exposure to the acid brine. This could be accomplished with a 
heat ti!Jtld/fx chemical treatment. 

• Mort irII'onrw!ion " ""did to cIt_nnln! the natunt of the 
problem .. wen" ",sibl, solutlOOl· 

3. Water ..... tment 
• They expr8Il11d if_BSl in water treatment prOCBSSes. One of 

their COI'1CtImS is the presence of matels such Fe, Mg and MIl 
in their well water (110 m depth). However, they do not have 
good qualitative or quantitative information on their water 
quality. 

• It " imII 1) •• 1bIe to I'!CO!M1!nd any """.!W!t if there " no 
analytlcalil"'llItIon· 

• The first recammendation for them is to gat reliable analytical 
data on the water quality. With that, we can follow up with 
treatment recommendations. 

Rebeca Lopez-Garcia 



0ctDber 16, 2000 

Mr. Mac:o Semeria 
AIIO Food Company 
3 EJ-Shiekh Mohamed EJ.GhazaIy SIreet 
Dokki, Cairo 

Dear Mr. Mac:o: 

I would like to tta1k you for taking the tine to visit wiIh Dr. Tom a. ...... " on 
Odobar 12. We also appeciated the fact that you want able to pick '*" up al 
the oIIice and bring him to and from the op8iaticJo' .. I have MCIonlt a CXIpy of Dr. 
Butterwonh's raport for yoI.I" files. 

As he oballri •• on the flrat page of the report, AIIO Foods is CUI.iIy .... 19 
only "raw BtgIicuI:utaI ptOductI'. You have iJlI'omIed us Ihat you i II nd to move 
into the production of value acided products in the near futLn. TheIe .. the 
target procU::ts of the ALES project. so we hope Ihat we <81 help you gat 
awted popet1y. 

As ., organic processor, you have IIMII'8I distinct acNaillqll ow.- oIher 
op8ialious. TheIe include., understandiiIQ of the ill'fXli1a'lC8 of docu1'l8i1lalion 
and how vital it is to monitor op8ialiolls back to the fa1n. incItdng all ........ of 
"owing. VVhan you move into the producUon of value atl:rJed products. •• wing a 
cOl1lpa" mentarlly that ooderslands the illlporta ICII of doc:uneolllllliun and 
monitor'n"lg wi" be invah 18b1e. 

We also Corrmand you for yoI.I" commIb, •• to Good MardadufrV and 
a.lPo)" hygIane, but ...... In .... whent _o,enalll <81 be made. 
These include; 

1. Housal.aping on the Gn:uIds - The gro..n:Is should be policed on • 
....... schedule. Trash and · .. ata should be ran'IOI>'ed as It will albac;t aI 
11\811. of pests. We also .,.alt that .. I6II.IRd 8qui.,m ..... be 
sold as scrap or popet1y stonIId so that it does not 8IMt as tabOlage for 
peats You maltioned that you tBd a rat poblem, so ramovilQ \JUIII. 
(food ICUCIS), improving chinage to eliminate _dng ....... (1IDlR8 of 
waI8r') and old "CI'ilment (haIboI'age) wi" be a flrat ...., bsadl 
addIlIling the poblem. 

2. Chemical SIal. - SIaIiIQ chenlicala in a I.pa_ faciIly 88 you do Is .. 
good practice. Sa an Ihat the facility is locked. Ihat thant ..... 
staling Ihat Ihara .. chemicals in the facility and Ihat aoc .. 1 is f8 bidad 

• - .. 



to authorized personnel only. Also, be sure that incompatible chemicals 
are not stored in close proximity. 

3. Handwashing Facilities - The handwashing facilities were in good 
condition, but an effort should be made to assure an adequate supply of 
hot water. 

4. Pest Control- Dr. Butterworth's notes indicate that you have a pest control 
program, but that you also have a rodent problem. If this is the case, than 
perhaps your program needs to be upgraded. ALEB will be teaching a 
pest control wort<shop on November 20 in Alexandria and again in Cairo 
on November 21. We would hope that you will consider joining us for one 
of these programs. I have enclosed some background information on pest 
control for your files. 

5. Cleaning & Sanitizing - When you move into the packaging of value-added 
products, one of the areas where Agro Foods will need to look at is 
cleaning and sanitizing. All equipment, floors, walls, and drains should be 
cleaned and sanitized each day following production. I would suggest that 
you begin talking to companies who can supply with the chemicals and 
equipment to properly do this. I have listed three companies who can help 
in this area 

DIVERSEY LEVER 
38 BeWl SInIeI 
HeIIopoIIs. cairo 
TEL: 02- 417-0987 FAX: 02-417-4759 

02- 417.()988 
02-291-7481 

CONTACT: tk. Osama Farid 
ManagiJg DirecIor 

KLEENCARE HYGIENE 
12 EI sawra SInIeI 
HeIiopoIIs. cairo 
TEL: 02-290-9685 FAX: 02-418-5727 
EMAIL: 
CONTACT: tk. RayDodlerty 

Eng. Mana! ShouIay 

EGYPTIAN· TRADING Ir. 
INDUSTRial OFFICE 

(Henkel) 
8 Abd EI Hakin El-Garhy SIreet, Ant EI Golf 
Hellopolls. cairo 
TeL: 02·291-8678 FAX: 02-280-9113 

02-291-9048 
CONTACT: tk. Nasr EI Din A. NBSI' 

There was one other area that Dr. Butterworth mentioned in which you might 
assistance; the purchMing of a hydro-cooler. Give me a little time to do some 
research, and I will get you a few names of manufacturers. If you purchase from 
a United States supplier, you can qualify for the United States Agency for 
International Developmenfs Commodity Import Program (CIP). Illformation on 
the CIP program is enclosed. 

~- ..... --
t 



Lastly, I have encIa B ad two documentB that you may find usafuI. They ... in boIh 
Arabic and English. The titles are; 

1. Post-Havesl Ha1dIIng m Fruita & VeQa481:M: The F'nt Step To ••• 
Quality Precessed Foods 

2. Guide to Minimize MiaobWll Food Saf'8ty llazadl for FAJIh fruita and 
Veyatall8S 

AlEB Ihank8 you again for ycu hospitality. Should you have any qulltiotB CI' 
require any additional j. II'omI8tiori, pi BI 118 do not hesilalB to COIII8c:t ... 

Sincerely ycus, 

Richald F. Stier 
OirectcJr, T ech."IIcaI Services 

.. _ ........ -



To: R.F. Stier 

From: Thomas A. Butterworth 

Subject Trip Report, Agro Food Co. 

On Thursday, October 12, 2000, we visited the Agro Food Co. a packer of freSh organic 
produce located about 70 kin soulJ1 of Alexandria, off the Cairo/Alexandria desert 
highway. Future plans for Agro Foods include manufacturing processed OIganic 
produce, either liquid or dry. 

For Agro Food Co. was: 

Marco SemeIta (General Manager & Partner) 
Mobile: 0123249262 

The head office is In Cairo: 

Salah Hegazl (Partner) 
3, EI-Shiekh Mohamed 8-GhazaIy St. 
Dokki, Cairo 
Ph: 00202.7601028 - 3484252; FAX: 00202 3367831 
www·aglofood@so!icom.oo .. eg 

COMPANY BACKGROUND 

Agro Food Co. has been in exisIIance for a little over S4M!IIl years. Praulilly it is a 
"prepacker"(no washing involved) of mostly organic produce. Most of their products ana 
exported: 

Product MTlYear To: 
Potatoes 2700 UK (Sainsbury's) 
Chinese GarlIc 100 UK 
Chinese GarlIc 150 Continental EUIQPe 
Onions 500 Con~IEu~ 
Melons 120 AliofEu~ 
Sweet Potatoes 50 UK 

They tried 10 enter local markets last year but there wes little consumer acceptance for 
organic produce. 

Agro Foods grows 65'11. of the OIganic produce on its O\M"I fields and oonIracIs the rest. 
The facIory receives the produce In pIasIlc totes, tesls it for quality, sorts it, grades it for 
size (N = 3) and packs either into conventional or jumbo" (1100 L) bags. Thana Is 
presently no wet processing and all produce must first be processed further before 



NIod 1111 )Ii (which begi. in abI:U 2 'JiI11~) IqO Foods .. 1IaIt pmcl Ita 01 .... 
graan ...... dlleniel, IWIIIIt peppara. and charry IDrnaIDas in .... ...., abI:U 
15 11m IIIIIIJ. The new ,.., .. also have no .. Place I 'IIIJ for now. The ilClDlIWIIIJ 
produce" be air c;aded to 7 to a'c, aodId. packat and aJOIed for lllipmaIlil Q-. 
bems. melons a'ICIlWIIIIt peppers .. naad no furIIIr Place II ita ..... CDOIIIIIJ II'Id 
SCII'ting berOre be/rIIIJ pre a a nfIIid to CDI'ISUI'IIeI'I. 

Ba 11_ .. cooling RIOI1I ..... ...., hal 8 IOOR1I for cold _ ...... abI:U 100 
M". NIod ,... .. plan is to inIIIIII. ~ cooIar ... "''''''7' 
11Ie:7 employ fiaId wodcarI Oil .... time .... but Gilly ..... 1. 01 .... ill nllilld 
during peak ...... The COIIIf817 .,"'" .. tOl8I 01 180 to 190 '*""'" 01 which 35 .. 
... OIiginaI jliidivo-. A taIaI 01 1,100 ......... a.IIClIt, ..... 213 01 
which ill owned by ArlO Fooda. These fields .... wiN'I abI:U 50 11m 01 .. ,..,. 

The Gilly pm 01 .. bulinall thai ill ~ II accaunII1ng. 11Ie:7 have no ...... 
.. facIOiy 1I'Id"~ hal no Mbl •• ltelUll.er..., have.., ~ 
sc:heduIed for deII\Iery wiN'I two W8"~. Mr. Semarla's phonl till II ..... LE 
1oo.~. 

IqO Food's otgIIlie certIIcaIion II will lie 1nItiIIi18 01 en at Ecology (Il10), which ill • 
Swills 0I .. 1taIIIai1. The E.U. o;ga'Iic "comnuIIly" does not allow _a.1 00II.- II I ., 
c:.IIy themnl~ so IMO hallti&tId .... 111Ioi1lhip wII'I" _1111 on. otOl_1ie 
AgricuII&n'" in ILm certiIieI oIw ~ 01.,." PlIOt,.rn. 

ArlO FoodsIllCll~ .. ea. I' 01 GuM •• I from ........... fll\JdSllll'III no 
bllld... • •• " .. CIII were UkId during ~ialon or ha.. U. A ••• IIIIy. IqO 
Foods pedodic .". "Gaps in" WIW1rIIUIC8d Oil .... 0" 7 I • to ... l'1li" ill .... The 
p!OOf, ,.".., II in .. 11 U. Every "lor' ill ...... for 88 ..... II ••• by .. 
L.rboi*'J 01 Rnill. AI"',.. 01 Parl:iter and 1118'IIy II 1 ,. in Food 01 .... dl" 
01 Agric:uIIure and l.rnd RedamaUlII1 {7 Nad a SaId St. GIza; Ph: +202 3811 2I2).1qO 
Foods PIIJS abI:U LE 38.~for" .... IIIJ 01 180 lois 01 Plodllce ,..., have hal 
Gilly .... PlobIrm wII'I a _iIla In ..., ,..a. 1liI ... I:It. _ .... ., • 
~fieId. 

DEfNVJ'f' 

1 hal 'aided to ..... ,.., a_nit 21 CPR Pat 110, but ........ , _ nat 
opel •• Thai.e, 1 iliad In 1Af1 [11 ... "OliUIIlll 1 could by a '*IIIJ <II" .l1li. II'Id 
uadllllJ tit II. GIllan au Dl. I could.. 



110.10 Personnel 

a) Disease control. Any employee who comes to work ill or will an open 
cut or sore that could contaminate food is sent to a company doctor and 
is usually sent home after that. This doctor visit also provides some 
documentation of the practice. 

b) Cleanliness: 

(1) ProtecIive outer garments aN NqUlr1Id for employees, 
management and guests whenever the factory is openIIting. 

(3) Hanel washing is required 

(4) Unsecured jewelry is not allowed with the exception of some 
earrings that aN "welded" on. In this case, a restraint sim~ar to a 
hair net is utilized. 

(6) Halmets and beard covers 818 required. 

(7) Employees (male & female) have their own rooms to stoI8 
their personal etfecIs. 

(8) Eating, che\'1ing gum, drinklng or using tobacco 818 forbidden 
in areas wheN food is PNsent. 

d) Supen/ieIon. The responsibility for sanitation is assigned to Mr. Adel 
Shaakr who has been with Agro Foods since its inception. 

110.20 Plant and Grounda 

a) (1) TheN is a moderate problem with trash and lI'\Wanted equipment 
discarded rather casually in places, especially along one side of the 
building. Proper disposal of these materials could be especially important 
since they aN having a problem with rats. 

a) (3) TheN was some standing water an the uneven pavement just 
outside the 188r of the building. This water will never drain. 

a) (4) Solid waste is buriad within 500 M of the facility; liquid waste is 
piped to the villaoa and tI88ted theN; anything suitable for compost is 
used as such. 

b) (5) AU 1it1'111818 equipped with proteclive covers during season. 

110.35 Sanitary ...... aIon 

a)(b) (2) Cleaning and sanitizing substances and other toxic substances 
818 stored in a separate building from any food processing operation. 



a)(c) 190 Foods has a Plobiem will _ patty twcau. .. ....., is in 
the middle of the deNrt. ElGIe.ballllg .. Plobiem is In 0('1 I '1IIy 
cavalier allilucla abcM trash (lI .. dlolied 1IbIMI). ItDIIIQII of P dill Ind 
oIher meaials dieell)' _1IIIl inside Ind 0UIsIde WIlls Ind .. PlIII J ICe 
of plat ...... agailllll .. oullide of .. pnIC .1. I Ig ra:ay. llIey do ,.,. a 
pest conbcA program. 

110.37 Sal .... ' rae-"I and COl .... 
a) The faciIly has In.... 11 (elf) waTer IUPPIY. 

b) The pluillbilg stll m is .... nl. 

d) Thetoletfac ••• lnRadeqI ItalndKClIl1JIIt 

e) The r.d 'JJatlflllg rae ..... adeqI 7 oIW ..... IIICk 01 hili 
waTer. 

f) I oat" fa alllg ... prac .. ling __ W8I not hIUecI .., 81 CIIIIn 
81 it Ihou1d.. 

111lAO Eqllilllllnent and d Jill. 

e) AI a*f IIOAIge •• 711. have lImpeialnn ide .... 

I gM8 Mr. SerneIfII a copy 01 AlEB'IIII ... lpIioIi 0121 CFR Pat 11081 ... 81 ALEB'a 
"Good ~ Pla:lic:efor Elllplc, III· 
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tile rod 1 tr. WheIlIIIcD is lea other food awD¢le, tile eN...,. _1ieaer II1II poi'lJNd bIita 
will be tab:a. Some bait filVOl:i&a _ nuts, baccm, mw·-. ndaiD bread. pain IIId pain 
productI, ...... !Outs, frultr. melon, fish, and veaetabJes. Cleele is DOt uauaIlJ"'" ti:w. Cereal 
paiD, suc:h aa oats 01: com, is c:heap but hullcd 8Itd lOlled 01: crusbed oatr IIId COI:Il meal am 
plCalDy more effective. Since rodeats may carry IOIi<l bailU short c1j ... ~ IIId dmp tbem 
wIIcre fooda can _)1M cwdaminated. extIeme care muat be exe:rciIed in bait plac"'''''1 to 
p:e.cat the cootaminatim of foodstuft's. 

RaIl _ c:audous feeden aod the oaly IUI'O way to .... miDo wIIat fOod is DIIIIIt pae6m:d 
by a particular ptplation is to conduct a bait-pli:&nuce felt with a mitty of .... UIed foods. 
Slnua) tiDds 01 bIita IbouJd be placed at Jocationa fiequeDted by rode .JiII IIId dwhd for' 
Ie9UlIl daya to .... miDo tile preferred food. Balta IIId poi8Olll ahouJd be cJumaed fmm lime 
to time huu'" 1"'111 may become "wile" and retUIe than. They may also develop a 
enw ... :e for' certain poi_ •• 

Ft.itiD, is the placemeat 01 nnpnisoned pmfm'ejl bIita ia the ... klcWloa'. •• w"" 
IIId ma'M"'" that willlata' be used for a poi_. Thin IIeIpI to CNUa:ws. lilly ..... _ tile 
1'0"""'" may haft 01 the bait (lMit "shyDeu"). Moist 01: fresh baits that may spoil ahouJd be 
pM 'el up IIId I""JI'''''''' daily. Dryhai1l.suc:h aa cuaIa, ahouJd be leftundilbu:bed. Pn1+Uh. 
IbouJd be C:O"'inued for' 3 to 10 daya or until bait m,- baa beea oven:ome. 
BIit enIunwrs 01: allllll I,,,,. _ 1IOIIM'ti11lOl uaed but Ibue _ 110 _.ulllly irredlllhJe 
aIII':Ida!!..... About fiw puccat sugar or cquivaleDt ""liM' ben fmm com IJlUP 01: mnIa .. can 
be added to pain and watu' baits. Three to ten puccat tabJe..pade "ep~abJe oil may iDc:.lIue 
~ 01 c:cnal bIita. Howe.«, 110 amount of sugar 01: oil iaJ¥u'& a buicaIly 
'''wlZJCIbIe baiL 

TIle pnitadan ahouJd be cutaia that bait lou is DOt die to OCher .. ' " ....... 01: bildL 
Cam IIlWII be tabD to awid poi .... '. pets 01: bitdI. Bn!t4ia, IIIIdl aa fIIIII', am """'-;meo 
uaed to tIIIIlD bIita cIJ.iIdreD 01: pets can pia accea to poi"O'lL Thin doen DOt afJ'ect 
the rodouidde's because Ndeatn _ ....... Ie to 'YOmit. lIoweYu', the """«'lie may ftIduce 
bait _"4. 

Dj!dj'mve • olblita hdpt JIRNCUt acdd hi - __ ....... ,....... CoIm:a 
can aIJo be used to • the tmjamt. AJtboucb 101 'J _ ~ tile. 01: P&mcat 
may afJ'ect the ftavor of the bait. 'l'Jieldae; it mild be teatecI for Ndeat _."4 8IId oaly 
tile aecc iJ amount to obtaia tile denIred color should be uaed. 

WIIK is used somedmes aa a caaier for toxic OMllpoun.fs, suc:h .. 1010, u.uic, IIId 
...... laID 01 aatic:oapJaDt ro* dlcMW. In such cases, OCher SOUl .. 01 watu' sbouId be 
eHmjna ..... to iDc:.lIue the ch = of Ndeatn drinkin& the poi8ODeCl watu'. 

POISON SIlLBC'l1ON 

All ideal poi .... 1bouId be odIv' '1, ta!lehl', ...,. dlYided, NIIIIiIy miIed with ., bait, 
Jc6aI ia I11III1 .... and "I"'dftc to Ndeall. Unbtuaatd.y, DlIIIe 01 tile _'jill JO!Icaticides 
haft all these chtiilllU itties. . 



AI:::afe (~) a:t tikMet IRlIaiPlJ 1DIIic IIId ftIIl'IIa:.., a..... . I to __ 
...... MgJ'q Ie dcIIIe m1 tw.tea. IUCh .. IDDIt .'1"'l1li""'1', IRI, an., IIfIr -114 he 
multiple. co - cut:i1r'c fiil f. WIlen food cu" .... lit- are ..... clOl" i 7F II « .. I 
baaad iI Jaiah, die qak:k ... poillJlll .., lie D I lei. Mull, Ie .. "''''* .. ' t 1""* • 
.., aile .. it .... wIIae ada' fboda are.,...., paIIahIe IIiIIIl heit -et1 ce CMI' ..... 
.,. iI-h.....,.. BowCia.""'" .... '.1 III haw: beat de¥eI'f6I" _ "oued 
h .. ill .., IIIII7iI:L 

ACU'lB .RODEN'I'IaDIIS 

AcuIe K4 "k"1a IRI UM6l h die¥ia& qak:k M'C" fila _ Ill« 7 M I a-TIIe_KUle.". I ........ allellled_ ......... ,.. .... 5 ....,.., 

CIIIICIII: or twice. WIIe&& _ KUleI"'.· illIIed let "1.,,, die __ .... .., ........ « 
poi ..... , popnJedcw fIlJiMI ... .., deudop. TIle fiIIIowiIr& rt ...... _ .... .-
rod ". .... 1,1 T)picIl ... ad'aI ..... ill IDIid IIIiII _ .... ill 1'II1II 6; ZIIeir cc I aliW 
... Hi_ ill 1'II1II7. 

TillIe '- AWl1! (SINGLB-DOSB) JlODEN'1'IQDES AND 1BS11l 
CONCBN'I1lA11ONS IN JlODEN'I' BAITS.I,I 

0rJ •• HallIe 

......... 
A, '; .... , ... 

lWc I Actn. ... " 2 
ill Solid BeiIa 

.... Y'iI:e 

1.0- 2.0 

10.1 

0.11 

1.0-2.0 

0.75 c :J.O 

Sd .... 

...., ... 

1.0- 2.0 

D.2ia_1' • 
Fu'er"" 

0.11 

Nat 1'.' I 

Nat e'IIo:.w 



MiDipaIDl of poiaoa per hlapam of body 1IIiPt IfIIJIIimd 
to .tiD SO peroaIt of die mas (figures ate appmxip te) 

Soun:eA 

0.22 

6.9 (.Norway rat) 
250+ (Roof lilt) 

40.5 

138 

133 
276 

25-100 (ciep Mfi. OIl ..... 
of pulverizatim) 

300 400 
SCJO.«lO 

• Pipres from two _Oiii ate fIIM*ld becau .. die en- of .mmh, die ........ of 
..... inishaljm. die medIoIII of reccadiJIc ....... ate 10 varied dIat DO CIIIe .. of 
figures could be coo .... red aDlllor::illlliw: (A) Diecb, S., aDd C.P. Ridder, Jobaa HI.,.'. 'IINP!!!I, 1IaJtimcIre.1Id. Data apply maiDly to die Notwa, rat. (B) U.S. 
PiIIl aDd WiJdlif'e Sea vb. 

ZfDc ~irIe, die IDOIIt widIIIy uaed acute:rod '\ririe, iI WI:J oftIahie .. pr h ao 
major pruhlem' of IIeCClIIdaIJ poilDDin&. It iI a dart-pay powder wftb a pdio-iiIIB Ollar, 
JnIoIubJe in waIa', aDd l1!81ClQ1h1y 1IabIr. It illIIOdenIeIylDxic but eIIir:idiYe .. iut *-1 
.... roof .... aDd boule miee. It iI aeaeraUJ uaed It a ...... of 1 to 2 pelt , (1 tID 2 pall 
poi_ tID 100 puts bait by MiPt). Ds IIRlIII Ollar appem to aaract rode .. ,. bat Ir.8da to • 
people aDd cJom; lIic riiml. to aome depIe. Oils aDd fall, lOCh • q'''' oil aDd III Ad 
butler, __ aood biDden aDd inc:r:eue abIOrpdon of die poi_ by die ftIdeatI.. 



Sodium flaanlll(d''C ... .,.Ii_ ................... ""'. wa u 1_. iI-.oI. .. .... 
elReli:ve _ .. irides It is ripIly .Jell ... ....,. 1010 ispa:dABy ,. 7 h H. 0Ikv' II." qIIite 
liable - poiaoaed bIiIs JaIIIia taIic for ..... tiJIIe. Dis JIiaIdJ IIIIbIIJIe iII __ • t I, ......, 
abIod:Ied fmIIltlle ..... nt .. iMllnICt. 1010 is UIId ill ......... 111 ..., .. .., ..... 
CaD, clop. .... adler camiVOlII:I lie "IfISJ .w",l7ib1e to P'i""'7 1M ... • .. l poi- i I'" 
tIIIm is no e& lite __ A""ouP it.., be .. mMIId. 1010 ..... DDt be ........... 
pIIDII e ....... ,ME.1I1 c:ile ...... ·". aDd willa careful ........ .,. 4 'fified 1*' ' .... 
.... Flutcv8i d'mide (1081) I!chlp to .. __ puup 01. did 4:aJ ...... tr ..... .., 
of die _ ... bi_ IIIat:IIdI, .... fti IIdew ... 

W IIpIiII, • de· .... mh'u'8 ....... _ prillllrily 01. dIimiide .. ~ iI_".'I' 
fnIIIl. pIIat~ to die IiIJ -.ny. AD 1CUIe"'" .,M:Ha. it iI J ' pi..., .. to ' 
1M adler ..... Me. II! it 1ICIS u .. CI"dl.e D is...."...-r 1011 fore ....... 01.._,-. 
but DO! mol .. it bas 1V '0 ... eft"ecpirnr .... i ........ Parlified I11III ... willi • 
...... ' , ••• k:i1J 01. .sao 10 fiOO miDia,. .. per ...... 01. .. bodJ ........... be 
IpIICifted D is .......... ill powcIel ......... liquid (CQ8( hi.",,,,,,, ).... It 
..., be *7 •• bIitI, IIIIIIIe iDIo ........ mimi willi. ail, IIICb u .. • cae- \ .... 
eM' buller. 1M ........ bdl. 10 p:wceal CO'M« .. , ...... (1 JIml- 1qIIiIl ... , ... _ • 
• tIIouId lie UIId iufJ:iIIIII lfIy • .., _ JIOI""'I'WIiIIce .... '1l .llh, bIit ., n. 
.... 1CiIIinJIide .. ,..... is UIId ia trw:ti. po;;daa • G.2 JIll" "CQ8( v ••• 

ANTU (aJpIIa 'IIj ... ..,'lhkNftll) is oaly e& tive willi. Nw_'.... • iI i",,,, ....... 
... • +awRy UIId • Ibout 1 to 3 pull ANTU 10 100 pull bait. Ta Ij JIll" I 'AIft'U 1IIc 
.......... u. 'I *. puwder iII."wJL Siace .. deielap bIit m, " ... jr "1 
.......... " 10 it, it ...... be .... 1eiI aalJ GDCe per ,.r. 

A..mc (u uaade tmri+, AIO, ..... CI7IIen) was ........ IV' " ..... -. ... fill 
is p' , ..... 1OdIIJ •• is ... oaly u • liquid • U ... , I ac:dte.. fi , ....... It 
.. 1 JIml plliw· 10 20 pullillit bJ q DII,'" ill ... ri .. -. 01. .. 3 c • 10 1 
...... (81.7 _10 3,1 I) •• is aJ .....,., ... eftitcd'Ie. mice .... C4 ..... iI • ...., III4ic 
to JIOCIIIIe, ....... iIl .... nwl .. 1M bitds .... bas1JllD JuaclJ .......... ., ..... 11-. .. 
....... , "ph 

"".,... ...... J'IIIDw ........... is v' ....... 1OdIIJ ............ it _ ...... p; , . 
It ... pxII' &'C •• tee bJ nO Me ... iI apoi1lll1O be ... "«ave C4 ...... (4.... A 
.. CR' .ciIl JIRI"'.k .... lie........., ill JIIIfIe bill u. 3 jIClCWl 0:& h 1 10" i , 
_ ..... PIK ........ lldsllagec. =UiRllrr.IipIJ? _.,ilim ........... ' " 
bJ -- elRell ............. n 1 iaIs 

Par~, UIId but DO ",1 l"'Ii I lid ICUIe ..... "M ide, i ....... ,. " , [II'" 
pc 1 .,.,'u .... pcd .. I'l' , I). Ie".m ca'" u. ad ......... QI' the wi' 11 Aa 
__ ..... k We _, , , .... die 1ftIde .... NodJrw,,'rIe 51! [pM ..... 'rirle ....... • • 
...... .,..1:1 (FdJr., 1974). • is illepllO ..... ill die 11aite1" 2 
v~.""-" I 'uRR~787adDI:P-787.is"""""1 crh. 
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iJ • .,: ted, .., poi-• .., lie.... A ftI( ..., 41"0;. _.." : ' '. 
mil' II ~ ~ IIIr: I:nde ... "I'IkJIlII. ilia beea ~r""D'" It 110 lie ..... Iive .,in" .. :faia..o.mi ....... j.1 

'I1Ie mntes4'l1ioe. of OM ...... MI ........ rot tv.jdes ..... ill IIIIid ..... _ &-.I ill 
'DIble I. 

OeM ... 

DO; 'i 

Pa,· .. M 

w .... 

CIt ••• " JtfaIe 

2:(pddun, n yl)pIIe:a,la:et;rl-
1~,., ..... 

2-piftlJI-l>ie+ .... -

""'.""')1) 4 .,. .. ,.,., ,... ...... 1." ..... 

. • 
eM 

3-(3-("".-...p.l"-IIipIIeDJIJ+JOl,2.S,4: 
.. ,..,.1 ........ -..h:rQ 4 .""r2JI. 
l-11ca .......... 2 ... 

IIw, q Acdw 
"cIA lill 

Sold .... 

0.005 

0.005 

0.025 

0.025 

o.oos 

• ,.,.... n _ pw. .... 110 el'*'ir' cl' •• _Il'i<!ic _IItCIi. _ peiW4e 

341 



'I'RACIaNG POWDERS 

.odn. poom ..... MIw:a by JicIri", their _lad far hlpll tIy." r ,duIt 8IId adler 
maaa IIIfheriaa 10 their bodia. Toxic trackinJ powden have berm de, qed 10 taD ad" ..... 
oflllis bahit • a mechanism 10 pobIon 1Odems. 'I'1ac:tiDa powden may be eiIIIer III acute or 
c:broaic rodenticide formula1ed with a,pptopd4te dihats. 'I'bey must be .... ""nId for such .... 

'J'tacking puwden am effec::tiw whem food is plentiful and bait acceptance is poc:1l". '.lbey 
do DOt n:aaIt in die dewlIop'Ileat of bait- or poison-shyness and CID be III efl'ectMIllUJif'lef8e!!\t 
10 baj1i"llad hllPl""I> Toxic powden are placed llnlteparty in rat buaowa, aJooa I'IIDWaJI, 
Mol"" waIIboarda, and 011 die floor of bait stations. Since spcndk: feeditI& lad nibb1ina IIIIbits 
of DIke male Ibcm IIlOle diftkuIt to poison wiIh baits, IJ'a!tin, powders may be RIati.wJ.y J:IICR 

eft'ecIi¥e. Although powden have berm 1lIId in 0IdIcb1r tocatIons. tbey are J:IICR efl'tdhe 
j............ Since toxic tracking powden am DOt safe wbIIl1llld wIIcn= mSrw'fI mi&bt track poiaon 
onto food or food..c:ontact surfaces, they have only Hmited uet'uIness in food puc est", pllllfl 

POISON BAIT FORNS AND PLACRMBNT 

PJViw placelneat of baits CID be moM important ... die typo of IIait. Baits .,..., be 
pa ...... aIoag tUDWa,a, .... buuowI. in lad near bm:baa. that mdelds fnIqumt. lad under 
COWl: JO l'OdeIdl will feellliiCllle when feedina. 1Iaits must never be p1acecI 011 OIIa I eed ledges, 
.... opr:D eImdor sbafts. or in other' places where they may be m .......... and ran iato food 
prorh ..... equip ...... ., or 00!!I!!i1W1. All ample supply of bait must be:pnMded. Undel:MiIi", 
widl acUIie toxicIIlfI CID produce bait· or poison-Ibyn fa that will be diftk:alt 10 OifClCOiiiCl; 

insuf6cieat bait widl cIu.uiic poiJOlll will wedupt die contirmoul &wIi"l CJde aad mate die 
• • !III :f poIlOD IHCDIYe. 

LooIo bait mate .... CID be WllIpped in WIX or other' pIpIIl' 10 form ,., • I ...... ..,. 
to carry and place. Pactaal"l hdpIto m, perisbabJe baits fnIsh aad ccnd baitJ dry. Dry 
ccnd ~ baits, pacbpd in .... to l()..ounce (0.1 to 0.5 k&) pordoas in paper or plastic 
.... c:aBed -place pds- am 
COIIIIDadaIly a'Y111abJe. 'I'bey .. easily p1acecI under ,....... lad odIcr Jocat!ons ......, bilk 
... ,1.,... am DOt ........ "hIe. BoWflM,IIIdl pradi&:a CID lead 10 Miuua IIazards in food pIaaIa lad 
are DOt lec:\'JIDftICIICIeII except in eaxefuUy _cted and J:I'Ihirted IR\'III. HIedPed baits are 
C!MIIQIOIIIy 1lIId. 'I'bey pamit die bJaMJina of pains into a rinJ1e partide that is easily JumdIed 
by mdellD. 'I1Ie peDets pre.UIt EpBiidioa of Jooe ccnd mixtures duriD& ,,",........ A wide 
'ftlidy of peDrtiPed baits is CIliIh"+c:iaIIy avafIabJe. . 

A"'''.,waat baits eI~ in IQ1idified pamffIn bloch are ueti in wet Jocat!ons, IIIdl 
u _wen, warebou_. lad outdoor IR\'III. 'I1Ie blocb .. reasonably moillime pmqf, 
minimlzinB die problem of moldy bait. 'I'bey are heIptu1 in roof rat eontl'Ol wIJerlt die bIocb 
CID be fa' .. 10 mften, poles, aad ~ IocIIioDI wbet'e bait boJ:es are iDapplOpI late Siocc 
Jooee baitJ are J:IICR lII:"'iMabJe" pamffIn bJocb should be Hmited 10 IocIIioDs ~ Iooe baits 
• ·,DOt be ued. " 



:&lit ........... , ,_. proIeCtblils ..... ' dm ... au. .... n .. 'I'IIe .... 
)lIO'rick a 1*_ led fee iii. place for .101' 1 .... raIdct I« II MPfiIJ 5 'J 10 ft1' U ... 

boxCI .. odIertypcl ~~ ......... ~ 13)...,.., lie ...... to KIM .&. 
dale .,.aa11111 .. IIIice at a 1b& 'l'IIIc boxCI ......... at ... two .1 ill .. 2.5 
bda(6-1cm)in dla""til forDII ..... Derforl8ice. A .... ....," " • 
"fee • 1M .... fOr die bait. Blitborac:llllie,..,. '"Md can ciIII.J. C '·CI IJ ell' 
f'nIID cauIbcanl. wood. ph ........ 1IIIIaI. l4Jcb. ....... ' ... t.. ... ... " r_ 
......,..1*wf. AD .11 .... ldllen .. ~1IIIded. 0,. ... ...,. .......... ... 
IiIIce dIey am CIIIIilJ D led ............ odIerwite cIiIlurbed. ."". pi. illIIiL 

1fIpnu. ........ , II W ._ ..... I ' ....... ' .... 

-



a ,119 

AIfIIouJIt some comnoac::ial bait ........ have a W'IfIer dilpel r for either plain WIder or 
poiIoo 1OJaIions, it is DOt m .,ia) Norway mts teqUiIe W'IfIer, but _ fiad .... _ IOUIceL 

Mice call exist witbout W'IfIer but drink if WIler is available Roof mts _ capable of liviDI for 
web witbout W'IfIer II11II bep uy other WIlIer supply if moist foods _ available. An 
appeaIiDI bait must IIIMI as the attradIat. 

Bait boxes or cac:IoIules Ibou1d be placed IkIIII the outside walla of all ibod faciJitieI. If 
the pope".y is r.,~ or otherwiIe ICiCIIIe from public acceas, pIacI", addilional boxesllclac 
the property peri ..... 1bou1d be considenld. Jnjtially, all bait boxes should be ct Il'trd dally. 
Sips of acIivity Ibou1d be noced II11II the bait rep_shed. AI rodeat acIivity deer m , 
iDspec:tion. call be reduced to weetly JntervaIs. Bait. especiaDy in indoor !dations, should be 
diacan1ed at the tint sip of iaacct activity. 

r .. h 

A ra .. pipd, or poi...,. .... lias aldafa DIe of till. JIwni&ad- is ... .."..., a.rei 
mea "e 1br IIqe __ II11II is plwtDy ... oaly wIHIl a buiWq must be II: 1 II b: othr:r 
n ...... lUCIa as a ....... iaacct i.','Jon. FumipDtaam couu.MJaIy ued in limited II_, 
lUCIa as Il'III:b II11II ralkan, p:imarily. for iaacct control. They am abo f'nIqsaIdy ... for 
..... tdoor rodeat CODtlOl wIIae burrow eaInIDeeS _ accessible. Since tbeIe _ w.."'t ..... 
&gociated w:idl the use oflmic fnmipDts in buildinp and S1rUCtural eoobw.., lUCIa fumiptinn 
abouId be pea:f'ClImed oaly by licensed S1rUCtural pest control operators or indiYidua1I w:idl 
CIIlIDplFIbIe 1DowJeclp, eaperiera" II11II c:ertific:ati0ll, The recisterecl ~""'I for use as . 
rodeaa CODtlOl fumipntI in bono •• II11II buikHqa am di'ICVmd below. 

Mdhyl bromide (CB,Br) is the most Imic of the fumipnts aad is widely used. It is a quiet 
acIin&, hi,cIIly tude, ooJoden. odedor ps. It call be ... in bunvWI by mhz" about 112 
to 1 ouace (J.S.3O mI) of iidhyl bromide liquid infO the burrow. The liquid wJati .... 
imnwtIately. Mdhyl bromide Ibou1d DOt be ued IIC!T WIpAation since it is fOldc 10 pJIIItS II11II 
.. ady inj .... or tills tmeL 

CbloIopir.rin (CCIsNO,) is the maiD Clllllti ..... ot of tear.... Mlnjp'.1edIal ccwcp',,,,, 
for mts is 1 ouace pc:! 1000 cubic fi:et at m"P (I, pc:! cubic ..... at 17.2°C). POI' IIIice, 1.5 
to 2 puuiida pc:! 100 ... feet of floor IpICe (730 to m , pc:! 100 III· a) is ""'01., 

MCl-m fled. al1o"."'18 call repel rodeab below IbeIe ldbal 0IJI!CI!IIh'ldi. It ia abo ... 
as a wa,ni", additive in fOldc pseI, lUCIa·. methyl bmmidc, dIat have JiUle or 110 odor. C'!ak:iruu 
c:yaDide [CI(CNh) is avaiJabIe as • duIt or ganuJar powder dIat Rha_ hydIlOI'i)8llic acid 
(BeN) pi upon ", ... act w:idl damp air or IOiL BCN ia e«tmmeJ.y fOldc II11II tills qt,ioil,. The 
duIt ia IllJllllaUy applied to outside bunuwa w:idl a hand stirrup pump at tile DIe of 1 P"'I"'" (4.50 
~ of duIt pc:! 30 buImM. The paunJar powder call be placed. as far into the burrow ~ 
poaibIe w:idl a Joq haucQed spoon at the ~I!M" DIe of 1 ouace (30 &) pc:! burrow. BeN 
lias a dd Ii iou effect 011 liquids II11II peal)' piuducta; _ CruiIs aad Vf'Id'b1e call be w, •• 
by blab o .... _'1tiont. 



Oda: ~ .... .,. de inrIude cad_ .......... (willa./ I tic .. ··, .. 
....... irNc.OC-" .It;). PI CII'tddaa (.,.fiue nit ........ dlllco.I). iii,..., 3 ...... 
..... chIoIatteI ..... ,,... nriztn&. IW cffo:ciw; ......... willi., f 's ,, __ ' " 
IIIDIt be ex ...... liD Ibe IID:ic PI-~ btatH""" PRJ IIIiII W 's ia twxs. ..... 
buuow """HM'I' PRJ filiI if .... 0'P" WIICIl buuow. am ....... " . II ... be I:"" 
willa dirt or aod. 

0aIDl dm" (CO..) • .,..... .. a 0IlI¥ • M PI imd ia ... Ina .. ., ... II. 
Uledtollatcold ... II' ....... RIOIHI ..... taod........ 7' b em ..... , ... ,1' 
,....... co.. iI ...... d. i'" It· ........ ., ... ,. .... ., " •• ri. dill Clin ill .. 
E. 0aIDl ... - ... (00) Ina ,clddueaJ ........ ~ UIed _ ....... ' ·s r. 
eo fnIIIl this IIM\le iI ... +. 'w, 1M. .... ....... elL Ii .... a W 
ftunipnb Mdde Cilbca .... iIIe II1II' CiIbca nlllllBi4e ila •• -, .. fi ·u , 

'It 7 • IE 2 

n ... ·' •• IIodp.t .... ilu ................ p •• 7. If..,._ 
Rl' -, am .. I $ or ..... ·3.11 Jaadvi ...... die ee'" of ... If ...... I 1 
,."'f-:w it Ii I ". pti_i''I e.' ............. ..,,.. S 1 I'IM' I. pI ..... 
... 'i .... lila b ... i .................. 10'. - ......... _ ....... ' 1 
ia hs c p. Jot "'''I ... iii MKtlllllquicld, mrl \, .............. 5 7 S ..... 
...., ..... 1Iod ........ tailed.., ...... 1M. " ,I.., ... willi b e: 'ria: .. 
.. Hie ." 1ripI. 

1'IIeCI Ne ........... .., ...... ...,11,.... ... ' , ........ , ' .. far 
bc6 .......... Two ... 818""" ...... tauI........... ii., ... .. 
........ _. .. ... do .. wad: willa IMice II1II' .. .... _ .... De ...... .... 
...... be ..... , 10 lflii cmIJ die ,"&,11 '" re or pllil n ..... to ... die ... Aa 
will paN. toil .IEI.1I ....... Balli lflii 818 41"''' ...... to dill nia ." 
be tied em widl ........... or wi& Safttoitl CIII be .i ....... c' I cIiIIII .. del to .. 
....... UIiIC "dFiIed UDId .... wiD iIa Sf the elh:lh 'PI of.., 1ripI. 





A • c 

.... u. ........ ' 'fIII .. IllfCA. .............................. • • 
i ' .... -.. ". ...... """-" . ' ..... " .......... .- ~i W ~ 

I 

• ... fIl ...... "'IH eEE 51., ........... ' I I ' IF fill III Fl. 
lao .......... IS.' M._".·. 'N 'IKL ........ ',,,.' ...... .... 
.............. pN ...... wici ' ...... WIuw .. ." ......... , ' ". 
1Ir:iaIt cdar .. I I .. to "rOt, 91 .: CI '"'I ............ Ow' _ II "i •• 
, nftJ .. ,..1+ .. " BAf II 'a .. ..n,.,' ,., Ii.' I"'''' h lb • 
........... • , ......... ' ............ 11 n. 

AftII: IIIIIIt fIl ... iII« " ...... C ..... die i 'h.., lie wq .... to ..... 
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PEST CONTROL FOR 
THE FOOD PROCESSOR 

There 818 few peqiIe who COiailla inlacls ... rod.iilla in their helm I ... 
bulinUI Who hI I I't had • ~. sleep ~ by • ~110 ",,,, • .,In 
their ear, or foLnd rodent ctoppilus under .. si1k? Ycu finII thougN is to .... 
rid CK kill. .. inIruder. That Intruder, be It inHc:t, Ioctn, c:at. 'dog, or bini, ... 
!hat has ilifi iI tgIIId on "your tuff' is COIIIidered •• peat. 

ConSLIners tend nat to toIeI [1 Epa ....... food pOt III ata ...... nat. In filet, 
18(P .... -<lI. apecificaly l11li .... !hat p8IIIs be 81C11.1ded from food puc I 1111 
pIanIs food safely ........ thai. 1'he a.mant Good ~ Ptw:tir •• 
def .. 18d In 21 CFR Pat 110, aIaIa Ihat. 

"No peIIls'" be aIottld In 1IIfY'" tJII8 food,...· 
and ... 

"EI'fediwI m1l81U1111 shtIII be IaA8n to 8lIdcIdt peIIls 10m the PIOCI I IIJg 
__ and to Ploi.ect IIgtIin8t the C'.lOtIIamitefi tJlfood by PI r fl· 

1'he ragI .... klI. aIIIo apacificaIIy dar .... pall ... -anyO\flJCfbMfIIIII ..... 11 TIT 
ilssiCIs iIc:It.dInQ. but not ImIled to. IlrlIdt. -. and Iar~· 1'he IfgaI dlllllliol. 
is fairly doeI to how COI1II.I1*6 tiNe d P I.D .. lI1dl.llab1e. 

PEST COIITROI..-INHY7 

So why ...... UniIad SlIIII ( ....... oa. 1'1IIIIiaI1I) Inet ........ 
p .... 1Iion • pat d I'I8ir Good Manut'ac:U1ng Ptadk. or h.¥gIl .. ~ i I'? 
There 818 a runbar d re 110118 for &his. FirII ... bllllllDlt, patti cany ell I II. 
Rats and mice eM cary CK spread .... elllIlll, incIuc:Ii1Il .. ma ......... .. 
m.. and .. bubOIlic pIagI... 8W:IonIc pIagI .. or the Black DeaIh ... spall d 
by fteaI on illec::ted nils IIB'IY"" ago. In .. middle ... pIagI .. epidw.ic:& 
•• apt IhnIugh Ewope kiIIiI., "'0118, aImaIt 1/3 d .. ~at.illli ma6111 to 
_nllil' I. 1I1.lida, upecilllyfllllSeMaisa spaladdll III, Canlida" 
UlIP'Uh It pIacIe whent .. find Iage ~atiDtll d tiel. Do wau __ ..... 
on or .-- your foOd? Rail I et. ird 'II that fIIIIS eM spa lad many dlfeta .. 
IuIaI eln 1188 Birds apr I • tI elualalhnlugh their ctClfJl*us and &hIIIinllts .. 
1'he production d sara and wha'nat"e food is. the main rial Dill for COI .. OIIiIIII 
pests. 
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TheI'e are also many economic reasons. Pests can damage or totally desboy 
agricultural commodities and finished goods. In developing nations, where 
hunger is most keenly felt, pests destroy or damage an inordinate 8I1lOU'It of 
food, further contributing to the problem. An infested warehouse will result in 
loss of product sales, action by regulatory agencies and adverse publicity. 

The bottom line is that pest prevention is good businesS. Excluding pesta tom 
your processing operations Is required by law, however in doing so you protect 
your products and your potential profits. We are in a time where food safety and 
quality 001 Ib 01 are on everyone rs concerns. Processors and buyers are taking a 
more active role in assuring that foods they produce are safe. Thfs attitude is 
rolling down the food supply chain, so therefore supplier audits and vendor 
certification programs are becoming more common. For example, if you want to 
sell to resIaI.nnt chains such as the Tricoo Group or McDonald's, processors 
like Pillsbury or General Mills or supermarkets such es Salnsburyfs, you must 
have a HACCP plan In place. Part of that HACCP plan will be yotI' prerequisite 
pnJglams, which Include pest COilboi. If an auditor finds that yotI' plant has a 
poblem, you can lose a customer or be dropped from consideration as a 
supplier. It will cost you a client. 

CONTROWNG PESTS IN YOUR PLANT 

The first Item that comes to mind when the subject of pest COilboi is mentioned is.· 
pest erimination, or preventing the intruder. Pest 00111101 is more than simply 
killing pests. In fact. according to Jim Bowyer of Clark Pest Control, 90% of 
pest COiiboi or pest mallagernent is sanitation. Pests, be they rodet .... inllet •. 
or birds, are like human beings. They need food, water and shelter to survfIIe. 
There are, always several basic principles of what is known as Integrated Pest 
management or IPM. These basics are; 

• Deny Access 
• DenyFood 
• DenyWater 
• Deny Shelter 

F"tnaIIy, if these princip/e8 in the fail, elimination of pests. AppIk .... ioo of the 
curent Good Manufacturing Practices is a good way to help assure that your 
plant stays pest-he. There Is one other principle that has not been mentionad. 
That is correcIIy monitoring the location. It is also important to t..nderstand the 
habits and characteristics of different pests that can invade a food plant. There 
are times that it helps to be able to think like a rat. pests, or bird. Let us take a 
look at these basic principles of IPM. 
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Deny Acel.' • A food pooa.lota first line d der •• se is .... ioI .......... 
1hen the bulking itself. Buildings tI'tcUd be de.igll.d a'ld maII .... _ to paw ... 
pest tom arllalillg. ..uCIa, iOden .. a'ld birds can enIIr through Qacb ..t 
a ..... doara. windows, gaps in walla, LI1dar or through wall ....... _ 
ItiIdI-hikers. Ea:tt ... tNeI'f proce.1ar naecla to walk ........... 1Iaida ..t 
the iI tSida d their bull6G ... look to ... whaI .. Ihent is 8 polal tfiaI 8IX I •• 
poll'" A rat can get through 8 hole .. size d 8 q&&ter a'ld 8 ~ .... d 
a dime. If one can see I~ ..... doors or wilidawa, Ihent Ie ...,...,. .... to 
allow ace ess One area where birds alan .... pia" is where CCII'IU(IIIIed ..... 
or roc:is meet. 1lteae gaps may be hirI1 but they IhouId be pt....... One da. 
taJeal areas to seal sa doora. RoIqJ doors IhouId be fiIIIId will nlllber 
Iunpan thai will CDltbd .. ftaar below .. door n ....... ...... Same 
...... alut .. II their dooIa wiIh bruit 81 The bruahaI diecouragIt ... ..t mICe 
tom ttying to push through n Into )'OI.r plant. 0Iher ...... aIioi ....... Ilir 
CUilai. on their dooIs. Nt' cutair .. may be iliad to c:IIfa.~" dooI, ..... 
walk through to I0Il up .............. dooI .. to be fiIIIId wIh air cuI ' .. 
Opaaba ftIIt take un IttaI .. air cubIiI. hive ..... air .. to 
dIscI:.uaga peals ... thai they sa pcperly .. I' J d The air IhauId be 
adj lad 80 IttaIIt ftows tIW8'/ tom .. iilaior. Don't I*IW iLle .,..t air II'*» 
the pIIri. Alioa .. tactic thai soma proceIlOIl .,tpIoJ' to ... pella Cd II to 
.. QJI'lpI .... d air to cIeer1 paHala bab •• II8riG .. plant. 

Deny Food - AU Q " .... ftIIt till to live including food pt.anI PlItt. 11111 .. 
why good I a tllaliuiL Is such • uuc:taI .Ia ... tt in peel CDlttlol Ph" IlfllD 
....... tion. ftIIt be cleaned each n to el'.L1ta "1IIlLI'c. dfoodtiarplli • 
a'ld to QJlttlai "Nallilll UiChllltti. CII riG is made .. II. r .. ~1Ipn_ • ..t 
the plait itself have been conatrucII8d using basic pr'.qlll d 1 ... '.1 IrF1. 
One QJI'tpUi'Mtt d thie is alil.bItiun d ......... food uan axunuIIiIII ... be 
!lapped. 11'tIa is npeclilly iiipClllaltt in billa, or anack food ...... lana. FIcu 
or gnain Ihat a::cumuIaIeI LI1dar .. iii.' ..... in .. i._lor in .,.... III In .. 
plaltuan8lllaclpeals ........ In .. _.I .... ~d ..... , ll1Q1L A..,to I •••• tize Ihia 0CCI.I'I8IIC8 is to be an thai .....,art legs on "_N' ..... 1uIh 
liD .. ftaar. Soma opaullion ..... will epaxr loci ...... thaI,au .... .. 
base rI .. suppor1s to QJI.:plal81r alii .... .-.y c::hanI:le tor food to 8CCIaIIIIe 
n ill I eta to hide. In thie kind d upaalioit, ,."'iIn IhauId be iOIRIId ... 
IrianguIw will lite pail iliad Iida up. This kind d da sign wII p •••• 8IX'UIIIU1ItIII 
rI food. Opeiab. nul be .en d "_ging Clili8gIL Food tom PfVC IIIIIIIJ 
areas can accunuIate balnan the C .-G ..... roofn .. at P 1.11. 11111 
pIClaa situation was ubseNad III II ~ d dried food "001111111. 11w 
procb:t Ihat -.xurUatad on tap d .. suspandad CliIInO laiWd _ ..... 4~ .. -
feadlng tor 8 II .1I1ation. 

DInJ ¥JlIII - .'11*. roder .. n birdllIIIIo...... Food P'£( III ilia .... to 
do what .., an liD elimiI ... water IIIlLI'c. on .. Inl. iar and .... 0 d .. 
food pIR. One rI .. areas where water can aca.m.dala .. on i"pc::partt 
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graded floors. Floors should be graded so that they slope to'N8I d8 ell ains. An 
other area are the drains themselves. The drains should not aHow water to 
accumulate. This, like the floors, is a flaw in construction. 

Areas on the grounds 'Where water can accumulate are potholes In roads or 
yards, graded loading docks and drainage ditches. ()peIalols should also check 
pipes and hoses to be sure that they are not leaking. Leaky pipes can aeate 
problems. Standing water needs to be addressed at a plant by plant basis. 
Routine inspection and maintenance of the grounds can help to prevent 
problems. Ditches are not a good idea. If drainage is required, use 
I.IldeIQlound pipes. 

Deny IWborage - Pests need a place to live and breed. lnaecta can do this 
81"1)'Where they can hide. They can be found in cracks· and crevic:eIS.. under 
pallets, in eIecb ieal panels and in vegetation. Storage of trash, waste and other 
materials around plants, and especially around doors, provide harbol age and 
can encourage access. For example, it is never a good idea to stack pallets (or 
other materials) against the wall adjacent to a door. Pests can hide In these 
pallets and enter through open doors. 

Birds need areas to roost and to nest. Roosts and nesting PI_ancltS Vfrf by 
species. The principle bird pests in the United StatItS are pigeons, swallows, 
spailOWS and gulls. Operators need to understand the habits of the birds near 
where their plant is located. The best way to control birds is to,eliminate areas 
for roosting and nesting. If an operator hItS a covered loading dock, he may 
have to place bird netting over rafters and girders to keep birds from nesting. 
Gulls perch on roofs. of plants. Installation of wires along roof tops. clacourage . 
i'OO8IIng by making landing difficult. OmslTI ... ltal vegetation is attJac::tiYe, but can 
encourage roosting and provide food for birds. Keep vegetation to a mininun to 
minimize peeII. 

Rodellts will nest or burrow whefaver they can feel safe. Rodents will nest In a 
wide lailge of materials, including foods and packaged materials. This is one 
reason that trIt8h and waste materials must be removed. Piling old materials 
against a wall is an invitation to an infestation. It is also one of the reasons that 
operators should maintain corridors of at least 45 centimeters betwaen walls and 
sloIed materials and 35 centimeters between rows of stored product and that 
they should store product at IeIt8t fifteen (15) centimeters off the gf"OlI'ld or floor. 
These princip11t8 also allow for cleaning, monitoring of pests and inventory 
00111101. Rodents win also nest on plant grounds. Paving is an excellent way to 
minimize rodent infestations. They can burrow, but not through conaate or 
asphalt. 
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Ala wiIh .." other opeialiun in ycu pin. morllalll8 _ pest activIy II III 
essential element cI COl 11101. Many upeialors monIIor rodaIll acIiviIy by II., • 10 
bait stations along their property lines .m along the outside _ their bAlI .. 
Bait sIatioIlS, should be IocaI8d no more ... fNfII'/ 100 feet along .... ior 
pItIp8If.y rmes .m fNfII'/50 feet a'Ol.WId the outside cI the ~.. TflIIPS" 
be locked ... 88CI.RId 10 they <:allOt be moved. Pelt COIlboi ........... c:hIin 
bait "alions to c::ydone rall8l or ~ IhIm to the gn:uId. lIw ... _ • 
prockICt called &1quId,.,. may &leo be used to anc:hor bail ......... PaiIaI. 
should only be used on the 0I1ilside _ the plaid. To ...... adMly 1ndDaIa. 
..., traps. gk.Ie boards or IMt InIps may be used. So thal plant...., ... all ... 
know where InIps .. I« [I cI, signs should be placed on walls abc .. each"" 
IGcation ... 1UI_ed. Snap InIps should be morlilaad on a daly III I i I LIve 
traps at least once a week.. These devices will kfI rodaI .... but their ...... II 
1'ROI1iIIa(.1g. They can &leo help to revent IhIm from .... 1110 J'CIU"""" I 
ac:tivily is deIaded as evidenced by inclU.lltt catch 1U11beI. In .. tnIpI or 
gnawing cI baits, incr B .nd Yigilanc:a .m IrapplnG, may be nee .I •• Y. 

Pli8NmarIIl .. II nel_ hOImor •• They .. used .. aIII-' .. to ....... 
III01I1a forthep! I 81'1C1t cllnll cis Each ptaanone is apecIIcb"1II Ind ..... 
inlael epe!:iu Pnxesaora cI .,.. frequanIIy ... a- IIKIII to .... 1iDi 
COIiCIitions wia*, pIanIs .......... IOU •••• TnIIPI for Irodia. nMlllllliaI. or grain 
bulla. may show a pt'OCIIIIlf' or a 1I1....r.ou. ............... is a 
Ilfesl31m 1hase kind cllnIps may &leo be used to toe II III IlEfn' Ih ..... lII0I._ the efticacy cI tra b..... The figI.na show haw the ... clpIa .... 
traps allowed a past COIllloI ......... to iaoi[l. the IOlR8 _ an 1I1I1I''IIMIi. a 
allot ....... haw a I8Ifea cI tra s b .... helped to bring the pal.n. LndIr 
COIllloi. 

PEST a MfftATIOtI 

V'Jha1 l.nIaIfon pout.'. bnIak dr:Mn or plant bmtara tal to do ..... jab ... 
pasts enIIIr. slepJnut be taIcan to alininaIB the oIliIiII"icAlQ p.I" 1M ... or 
addiliolial InIps or bail 1fa6oI. may be 81IpIoyed to catch ... al ... in fli ...... 
lIOIation ... dasIruction cI bLi.uws or nasIa wiD fu1ta' help to eli.. . fha 
poblem. 

Will birds, the goal is to fon:8lh1m ."", or kIIlhIm. Care nIUII be ...... ... 
only the "gala. that is, fhalagat p8lll1I'II1WIIIWed. SonGI*dI ... all ... ... 
ptAeclad. 80 cae must be taIcan If cr.,.." to ... a pn:d.ICI" .lIuL ThiI 
is a dIemicaIthat diIOiiaillli binIs. II .... ., m1IIcIas IhIm .... to be ....... 
a::I •• *aIIy. 1be •• 8tic ..... wiI 1tfJPCl1' fly <:a •• the IIcx:k to InIJIIIe 
elsawhent. If they become established wiIhIn a plant or at ..... OIlI8. the only 
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solution may be to shoot them. If this Is the route that Is taken, care should be 
taken not to damage of the facility or equipment. 

When there is a rodent problem, operators need to sat additional tnIps or put out 
more bail It is also essential to find the source of the infeatation. In other 
words, 'Seek out the Souroe (SOS)." And never, ever use cats as a means to 
eliminate a rodent infestation. 

SUMMARY 

Pest control is and should be an Integral part of the quality COItbol progIams for 
each food processor. It Is also considered to be one of the Plarequisite 
prugiamsfor HACCP. This means that without a proper pest COl 11101 PlOQiam. a 
processor should not even consider HACCP implementation. To properly • 
COl III 01 pests. processors should adopt an integrated approach to COl III oiling 
pests. Integl &ted pest manegemant or IPM should focus on denying the pasts 
8CXBS8 to the plant, food, water and shelter. The best way to concrot pasts is 
good sanitation. In fact. there are some who believe that 90% of pest COl III 01 is 
good sanitation. 
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9. 

10. 

11. 

Standards for Sanitation and !PM Pest Control 

I 
I 

Exhibitl 

I 
BdcIing ExIerior. Is there litter? Are weeds and brush kept cleu? Is equipment ston:tl 
outside? Are pallets or cardboard. staJed properly? Is trash area properly maintained? • 
building free of cracks. crevices or holes? 

Buildialg Sbucbm!. Are all windows clOled and screened? Do doon &t tightly? Are oJ 
aacb or holes jn the waDs? Does the roof leak? Are there cracks jn the Boor that can conl 
debris? Are there cracks around door thresholds, dock plates, eI£.? 

.Geoeud :IfoIBeI:eepmg. Is wall clearance adequate? Are spills cleaned. up promptly? q 
Boors cleaned regularly? Do employees have specific cleaning assignments? Are there writ:tea 
iIwb .... iiOllS? 

Slutage Prac:tioeII. Is storage up off Boor by a minimum of 6"? Is storage 18" away &om waul 
Is Ihere m Afs1e..ways? Are rack legs clean? Are the upper levels of storage racks d ned? ~ 
pallets clean? Is there spillage on or under racks? Are easily infestable items sepeplled? A1J 
infested products retumed or damaged products segtepW? 

EIRpIoyee Areas. Are lunoch or break rooms clean? Are locker rooms clean? Are employej 
l~ staJed or cOllSUDled in product areas? . 

Reaeiv:ing Pradioes. Is there a separate area for damaged products? Are fIlW materials da.i 
upon arrival? 

Slut 87 Otpnhation. Are shelving/pallets clean and weU orpmzed? Are toxic:-~ 
separated from food grade items? Are maintenance facilities separated from food items? 1 
nonfood odors ptesent in the fadlity? 

Iuftldory Control Pradices. Is there a syslem jn place that ass_ the pauper rotation 1 
produc:ts? Are finished goods shipped out on a first in,. first out (FIFO) basis? 

k Ht CantroI. Is there evidence of irsect iM'estalion? Are there cortditioaa pi!selll ~ 
could support an infestation? Is there potential harborage? Are dead insecta pm ent mil 
windows or other areas? Are insect light traps clean? 

..... Canbo1. Is there evidem:e of a rodeat infestation? Is there evic:lence af.Wrds?Is rodJ 
ptoofing adequate? . I 
Moaib" :RaaIIs. Were any b sects caupt in pheromone traps? Wen! any insecta caught jn 

sticky traps? Do Ute number of insects caught indicate an infestation? Wu the infEstatio1 
locatized? 
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I 
I Pest Management Stra1egy: 

I Food p ... II '. tiIdIities pm Iha albadive IIDd .... pIex peat CXlDbal _in .. Pahdlvtl, 
inllDd around food poe II'. tidIities bu cm ..... abIe -ped GIl pioclar:t......, .... NIl_a 
COIDpUana! with.tandanls. To elfedive1y JDeet tt..e chaIIaapI it II ., tID lIPPly die 1 piJdplel if lnIegaatecl Pest M ...... i'Eid (IPM) piOgi ...... CC'II.leIh"l 01 fOlD' (4) 1MIIk...,. 

L An undet ....... lclg of the biology ..... a:oIogy of • peat II alibi to cIe; lap 
III eIfedi .. control piOP'" 

2. Alwayaeeek.per.aumentaohdiontopeatpicAl i ............ ,..r .of 
L lpan.ry aoIu:Iiant. PenunentsoialioDa .:lude &llama ... -.111,,_ tID 
pielmt future oct:GltE'''''. 

So t1ee the ph. 'I lei of I,,' CUed Peat !!eraS 
peatDWbJ pi piOgi'" 

4. t1ee peatcontrol metI.,. thathne the IeMUmpriGll the _hew ...... 
·"'let_lank ., 

=ma by • pd 'au' peat conIrol COIDpaDy ahoaId be ... to ...... 't - n. pill 
• AppIbtion of pili'''''''' may be .... bat wiD be M.'. ElID pie; ...... 41' a'.. .. 

__ of ..... :icaDy ..... peet c"vilt IIDd ... wIwre ... IlDlIiWy to ..... 1M b $ •• IWt 
,.........~ (BxIrihit4) lIDIaitiDlllJOUlOiil of hIfur,,~ d1lliDi ... ' .-,.. 1 

On the ... of inIpa: .... IIDd ...... mc. •• • ....... tiCIIlI ...... be .. tID hIIp Fee "'" 
~ (See B.1IhiNt 3 far MlDpie Peat ManaI' ' 'fnaredi\'n I.-I) n .a = •• 
ran UtID the foIIowiD& ..... --

L 

2. 

SWnl ..... _ 1'becle. I, ill of. peet."I1'."'." I.., .. - .. .,. 
hiJh llanduda of ... 1 ...... SmHation can be H,d _ the. H". 
(-•• liI_. (food, wea, huIIoc.) wIdc:h enoowrap CII'....,. peet 
papaIation tID lUI.iwe. . 

...... M-i 1 • -PI ..... bm ....... IIDdJ ................ can ~ .. ~ .".~~~._,. 
picuaatai&jlifL a.d peatpitlt' 0- Drainap. U .... cav .... 
JOden6.proofiag, aa8b udIon IIDd , ..... IIIidnteJJ .... ., of 
bafIcImp lIDIimJHii ......... in this .... An eamplewuald be .. 
limple IeIIIbtg of a"" ..... aeviLw wIdc:h provide baa_ .. far 
II. e cis within bnfIcIfap. 

/ 
lib 



3. PaciIit;y Practices and Procedures - This involves dIanging behavior of 
people working in the plant An example would be making sure that 
doors to the outside are not kept propped open or that trash is eliminated 

dumpster tids or trash containers are kept closed. 

I 
I 

These recommendations will be documented in the "'Sanitation Inspection Report" (Bxhibit 4) aIor4 
with any pest activity noled during service. A detailed list of inspection standards of some items tM 
are included in our sanitation report (Exhibit 3). A customized Sanitation Inspection form can b 
developed for your plant The following are the five (5) basic types of control measures that can H 
used to develop a pest management plan. An !PM program will include at least two (2) or more J 
the following: 

L Smilafion - Proper sanitation is necessary for prevention but is a means of 
controlJiDg exi6tfng infestations. The removal of food and water 501UQ!S 

abc s es the pest populations, making traps and baits more effective. In addition.. 
univasily I esearch has shown that oils, greases and dbt render many 
insecticides less effective. 

2. lie -.......... Corlbol- These methocIs invohle the use of traps, barrieI., cauJkiDa; 
mec:hanical exclusion (screening), using air currents and manipulation of 
ellvbOlw.enIaI factors (temperature and humidily). 

3. CaItmal Corlbol-This involves clumging the habits and behaviors of people to 
reduce infestations. An example of this would be changing cleaning schedules to 
p1eveut product accumulation or help train food processing plant or warehouse .' 
personnel to clean spills as soon as they occur. 

'" IiolopcaI CorJtrol- Tradit:ionaIIy this measures uses biolop:al orpnismI or 
their by-products to ambol pests. Examples include the use of Bacillus 
1hurfn8iensiafor aquatic breeding hlSeCts, parasitic wasps for fly control or 
fungus for cockroach control. 

5. Material Application Corlbol- 'The couect and safe use of materials may 
constitute a portion of our contro1 operations. All materials are ouefuJly 

nMewed for their apPJoprialiei e.1 and apptopriale application techniques that 
haw been selected. 

.AJthoush the use of chemica1 control mrs area, may be use, they will not a1waye be a part of our 
COId:lol plan. Many of the non-chemical control meaearea need to be hnpJemenled by your plant 

_.-.fadJity personneL These recommendations will be Jepo1ted to facility management on our 
"Sanitation Inspection Repol ls," (Exhibit 3). 

" 
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Exlubit5 

IN-HOUSE SURVEY GUIDELINES 
(UIII! this ." a guide for yOll1' m-hoaae II1IIWY inspection) 

Consider the following information when completing your in-h01.Ule survey inspection report. 

A. Exterior of the facility: 
1. Make note of sanitation conditions. Look for mec i,e debris, excessive standmg water, liquid 

or product spiDs. Poor interior or exterior storage practices. 
2. 0Ieck outside bait stations for the following: 

- Are they 1IllChon!d? 
- Is the bait fresh? 
- Are:madcers in place? 
- Are aervice date sticbra under lid? 
- Last time serviced? __ 
- Are sticbra dated arui iJ'riUaIed? 
- Has thete been rodent IICti:Yity? (Evidence of bait being eaten or dioppillp) 
- Are the bait lltationll placed 19""" adly for a good preventattve monitOring progdUU? 
- Are the bait lltationll numbered for a rodent location map? 
- A note how D'IIII'IY will be *" .bId each month? 

S. Are birds _lillg? 
4. W .. finllmthiDs_? 
5. Deed 8iet9 by JishIs? 
6. Is there high grass or ~ outside, or near exterior fience line? 

8. Ineior of facility: 
1. 0Ieck Ketx:h-AJIs or Tin Cats for the following: 

- Are they Ploperly wound? 
- Are they pzopaly pJaeed? 
- Are wan Il1II1'lcen p12 unt? 
- Cleek datal- _they _lel"VvJted,bd an Ii ntpIar .... 1 
- Are they clem imide? <F-of webs, dirt arui debria?) 
- Any evidence of rodent IICti:Yity? Are the ICetdt-ADs or Tin Cats sufficiently m place for Ii good 

p:evallatiw DIOIIitoring propam? 
- Tin Ca.ts or ICetdt-AJIs diunJIpd.? 
- A note how many serviced each month? 

2. Make note of rodentdtupphlp IUId when! each DWJidh. 
3. Are thme any inleslations - iI._ta/rodent -loCation IUId type. 
4. Ask employee about pet .,rulp arui frequeracy. 

C. In:: 18: 
1. Any evidence of u-:t activity? Where? 
2. Is thme Ii flying u-:t pzobJeu.? What kind? 

D. Sb:uctule IUId SliilitatiDn: 
L Look for arui note any IJtruct:i'md defiriendes (open doom. door t9WeepII. a:creerUng 1EC{1Iiled.1ift 

doors in need of repair, hi ...... windows,. etc.) 
2. Look for dirt;, webs, debriIJ, mold IUId Jeab. 
S. Make drawing of facility noting 10CIiti0nII of mardlmillg devia!s arui bait lltations. 

E. BquipDlerlt 
1. Do they have light traps in place? 
2. Are they pzopedy placed? 
3. Do they need additional light traps to keep flying inIectB wtder control? 

I 
i 
I 
I 
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I 
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I "Tmy.dIIn? BuJllsdMtDlIIl? 
• F. Propam/P.r.k:in 

L Note all type of _ , .. and tilDe bach. 
1 2. Note bini C':ClIdloI, pbelon_ bapp.il., etc. (my oII.-.M 2) 1* .. -) 
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usr OF VENOORS TO PURCHASE EQUIPMENT 

Exhibit I 
I 
I 

11' Bato.a It Company, IDe. 
PatridaSlover 
1393 BaIt Highland Road 
Twblsbarg, OH 44.08'7 
(330) 425-7801- (800) 321-M21 
(330) 42S-8353 Fax 
WWW.jtl!ilkm.COIIl 

Innovative Pest M.nag ........ d 

Cut DoIlceUe 
POBox265 
m SeguDdo, CA 90245-0265 
(310) 322-1999 - (800) 608-1999 
(310) 322-8575 Fax 

Tupt SJteria1ty Proch:dl 
Rich .Recorda 
15415 Muquardt Avenue 
Santa FeSprings, CA 90610 
(562) 802-2238 
(562) 802-3296 

AtLmtic Pate A: Glue Co., IDe. 
Dadeae Pot lei 
11OS3nISt. 
BrooldyD" NY 11232 
(718) 4~ - (800) 458-7454 (Out of State) 
(718).f39.0039 Fax 

~Tech 

17355 Derwin Ave. '1 
HesperiI. CA 92345 
(760) 9171650 
(760) 245-8381 Fax 

QapiD HuufabuiDg.1De. 
POBox5t9 
Batavia, NY 1.f021..a;49 
(716) 343-3140 - (800) 444-3140 
(800) 9f. C29 
www.chapinmfg.com 

Waleibary Companies, IDe. 

Whitmore Micro-Geo 
Research LabaralorieB 
(800) 777-3510 
www.wmmg.com 

Hotfoot America 
Sales It Marketing 
298 Belvedere Ave. 
Belvedere, CA 9f920 
(800) 843-63M or (770) 985-8273 Fax 

PUC Coipcaa"rn 
.Agricultural Produda Group 
Philadelphia, PA 19103 • 

Bayer Corporation 
PO Box 4913 

I<aNu City, MO 64120 
(800) 842-8020 
www.nobugs.com 

Puagon PJofeaucmal PestOmtrol 
SteveDiaz 
4371 Westlawn Ave. 
(310) 397-2010 (Phone/Fax) 
(310) 995-8160 (Mobile) 
(800) 238-9254 (Orders) 

3M Occupaticmal Health A: 

1 
! 
, 



I Robertc. B ,wi: 

I 32 Matlaladt HeighIs 
Walel'buq, cr 0670S 

I (800) 84S-3I95 
i (800) 432.9J82 Pax 
, 'bupIe" .. lOaukom 

www.WaIt'o.aa 

t 
! MlaH,lloQ-,.., 
FOBox5!J18 

, I .......... JlL338O'/1l'J1Gfti7' 

(800)451'-1 
, (90.) 6C1.at.12 Pax 
mit::nlftc •• ,11 ............ 

'WRid b 
An BKOOGruapOwapmy 
IJtitz;, PA 17Sf3 

'WWW.WlaFSKcom 

[ 

[ 

f 

I 

Iavit. pi" Sa..., Die' , • 

• 

Baawlaa P. '[)e."" 
6023 S. ("''',Rrld A-. 
Los Ansel! .. CA 9ODIIJ.S612 
(800) 952 1M (Voice Mail) 
(661) 2tiO-3241 (Pax) 
bcIcmdw • "mm.,(lM!! 



E:xhibit~ 
i 

UST OF VENDORS TO PURCHASE EQUIPMENT 

JT lYatrm 6: Company, Inc. 
Patricia Slover 
1393 East Highland. Road 
Twinsburg. OH 44087 
(330) 425-7801- (800) 321-8421 
(330) 42!HJ353 Fax 
www.jteaton.com 

Innovative Pest Management 
Carl DoaceIIe 
POBox265 
m Segundo, CA 90245-0265 
(310) 322-1999 - (800) 608-1999 
(310) 322~ Fax 

Tatpt SpecMB;y P:rodudII 
RkhRecords 
15415 MatqaardtAwnue 
Santa Fe Springs, CA 90670 
(562) SCYl-2238 
(562)SCYl-32% 

AtIantfc: Pane & Glue Co., IDe. 
Dutene Porter 
17053rdSt. 
Brooklyn" NY 11232 
(118) 492-36«8 - (800) 458-1454 (Out of State) 
(118) 439-0189 Fax 

PC'[).Tech 
17355 Darwin Ave. '1 
Hesper.iI. CA 92345 
(16O)911~ 
(160) 245-3381 Fax 

<lutpin Mt'iI.r.lu. in" Inc. 
POBox549 
Batavia, NY 14021-0519 
(116) 343-3140 - (800) 444-3140 
(800) 914-4329 
www.chapimnfg.c:om 

Whitmore Miao-Cen 
Research Laborat0rie8 
(800) 177-8510 
www.wmmg.com 

Hot FootAmerka 
Sales & Marketing 
298 Belvedere Ave. 
Belvedere, CA 91920 
(800) 843-6334 or (770) 985-82'73 Fax 

Van Water. & Bogen, IDe. 
(800) 888-4VWR 

J.IMC Coipaatlon 
Agric:uibualProducls Group 
Philadelphia" PA 19103 

Bayer C:n:poration 
PO Box 4913 
Kansas City, MO 64120 
(800) 842-8020 
www.nobugs.com 

Parapn Pro,! saionai Peat Conbul 
SteveDiaz 
4311 Weatlawn Ave. 
(310) 391-2010 (Phone/Fax) 
(310) 995-8160 (Mobile) 
(800) 238-9254 (Orden) 

I 
I 

J 

I 



taMl>w:) Campa .... IDe. 
.obert C. Beanet 
Z Matlaluc::k Heigl_ 
ialetl>w:" cr 06705 
100) 845-3195 
100) 432-9!IIZ Pax 
aplA"- ... oI.com 
rww.WaIto.com 

Hao-IIDOwputy 
:>BoxS!MI 
It 'a .... PL <1'.13380'1-• 
00)451 .. 1 
"1) 6f1-M12 Fa 
Jaoflo.!uthUnk net 

'Ga4 I 
nEK<DGmapCND."" 
tib;.PA 17SD 
ww.vJdut; lit-com 

..ryO h' 
1111 J. Wey ....... Ph.D, PC\. 8CE 
91 •• ''lltDl'. 
DaIIId.o IfIIII, CA 9S762 
(6) 93S-31IO (800) 52&-1662 
t6) 9.S34}85 (Pax) 
(6) 2OJ.6225 (Mobile) 
aL ..... , ........ '1'. • .. eo. 

!WApe- .. uc ............ 
. 7) 331""'" 

3M 01 "ut.' ..... II·&: 
J!uvin., 111aIS-...,Di.1 '., 
Bnnd .... P. DoaahI. 
6023 S. GaofieLl Aft. 
Loe Angehl\ CA 9IJDlO.3682 
(8GO) 952-H96 (Vaice Mail) 
(661) 26O-S2f7 (Pax) 
~. ___ O'W 



~~f t'. '4n parne'paT'H9 Danks: 

You have all fila support you 
nud I . 

Where to fif1d us ? 

• United States Agency tor International 
Development <-

Commodity MamUlement Division. 
Zahraa EI"Maadi 
Cairo. EgyPt, 

tel: (20,.2; S 16,.£)505 ext~ 2143. 3789 
fax: (20*2) 516.4652 

. • United Statt$ A~en(jI tor International 
Oevelopmentw Alexandria" 
36. Benv EI Abbas Street t< behind 
National Security 
leI.: (20 .. 3) 482 .. 8458 t< 482 .. 9301 
Fax: (20 .. 3) 483 .. 8830 * 482,.8458 

• MinistrY of Economy and International 
Cooperation,. 
Oepartment Qf Economic Coop~ratlon with U.S.A. 
48 .. 50 Abdel Khalek Sarwat • Cairo. 
Tel.: (20"2J 390~SIOO w 390 .. 5125 
fax: (20 .. 2) 393 .. 8181 

• A~il 
What you wat1tl 
to kt10w aboutl 
USAID's ... i 

Private Sector j, 

Commodity Import : 
Program 

******* ' •• , •• ' 
igallhp.~A I 

( 

~ : 
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MINISTRY OF INTERNATIONAL COOPERATION 

GP'.NP.RAL ClRctJI.AIl NO. 1 
I_ted JUDe 15, 1M 

Rules .... Plocedua.1Gr 
VtiIiredon of J'uads UDdrIr die 

Priftte Sector ConunoditJ Import Pr .. _ 

1. To enc:ouraoe 1hII E'oYPIfIM PrivnI SICIIOr ID l*dr:/rIall In dw cleu'IIP" •• 
of 1hII COUI'IbY in eccordence with 1hII prioIItiea of 1hII ..... fundi from dw 
United States· Agency for Intwn8tfonIII DIMJIcIpnwIt CUSAlDJ ec:ononllc 
III&Iatance program ant provided ID the private MelIOr ID tiI __ 1hII 
Impollation of capital good •• IIIUtIlIlec:liatlt cOmrrlOdllies lind ntW n •• 'f'p 
from the U,S,A. The f'UIeS and procedures Nt forth In tNa CIrcuIa- ..... 
apply to ell fund. advanced to the private MCIIOr under 1hII Pl.,.... S.CbW 
Commodity Impon Plogram. In addition. all import ~ to be 
flnIInced under tNa prognim must comply with USAIO ..... dOI. 1. 

2. AI EgypdM private MCIOf .. 1'11 ........... I11III ftrma ... ..., .. to pellIe,." 
in tNa progI'IIm. Endtla wIIIcb ... e.tablilhec:lln a ..... zone or whIcII ...,. 
PubIc Sec:1IOr ownership exclldint 40" ... exdudId from _ .......... 
Hovwtver.1n aoma CIIMI whare the projet1 ia detannIIltId to be _,p', 
servInG the ne1ionIII ecollomv. an IncrUaa In 1hII ,*c.n ... of dw PIIIIIc 
Sector ownatlhlp could be COtIIIdIIntd upon mutuaI .... anwll "" ... n dw 
Mlnlsb, of 'nternational eoop.,adon. Depanmant of Economic Coopei ...... , 
with USA rMIC. D£CJUSAt and USAJDICaIro. Imponw. must haW II 
comm8iclal Of industrieI regiatIy and II taxation can:I C ....... 'ea'" 
lxamptecO, .wIth dw latter ID suffice in the CUll of II private ... b' ......... 
working in non·c:omiillllfciai Of industrial fIeIiIa , ....... lag • .., ex ....... ,. 

], Pli".,)' impIeir., ...... , ;esponaibIity for tNa ", ... em IhIII ntIt willi dw 
PIIItIclpating .... Iiat8d in AtuICI'lmInt No, VlID ttIia CircuIer. Aloe .... 
of fund. will be made IIV8iIabIe through LetlIIfS of Commimlllnt in fIMIr of .., 
the Participating BenIaI' named U.S. Correspondent BenlalIInd wi! btl b ••• d 
on propar lind ~ utilization and tImIIIy reporting. Mle, DECIUSA lind 
USAfDlCairo must approve all proposed allocations to lh& Participating 
BenIaI. 
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4.. Funds advanced pursuant to this program may be used to Import only 
those Items which are eligible in accordance with the USAID 
Commodity Eligibility listing which does not include luxury, consumer, 
used or reconditioned goods, Additionally. erection. training and 
installation services associated with the commodity purchase are not 
eligible for financing undar this program. Funds advanced ",nder this 
program are not to be used to import items which are prohibited under 
Egyptian importation law. Furthermore. commodities Importad under 
this program are prohibited from being resold to the military or police 
forces andlor their organizations. 

6. Any importer, importing as an end-user, may sell capital equipment Imported 
under this program after final payment has been made to the Participating 
Bank. Imported Items must relate to the importer's busineu field .. stated 
on both the commerclallindustrlal registry and tax cerd (unleu legally 
exempted,. Further. commoditlas Imported under this program cennot be 
re-exported in their seme condition unless they constitute a basic component 
of a nawend product. 

6.' 'The minimum trlmlaction size shall be .10.000 unless USA/D/Ceiro and 
MIC, DECIUSA otherwise agree in writing. 

7. The rrwcimum amount of financing that can be utilized by an individual 
i~r during a celender year Is .. follows: 

A. END-USER: 

Importer who Is importing nOR-Capltal equipment for Its own use may 
utilize up to U,OOO,OOO 

ImpO ...... who .. importing capital equipment for ita own use mey 
utilize up to .8,000,000 . 

B. TRADER: 

Importer who is Importing commodities for resale purpose may utilize 
up to $5.000,000 



--

8. Private lector Importera who desire to ... lunda provided under this 
program .... make application auny one of the .... dcipetlllg ..... 
AttematIveIy. a potential cIiem: may apply through lIlY otMr 1ocIII ........ ciIII 
bank. In this C8I8 the application wII be foI.'.I8t1MId to one of the 
Participating Banta for action. Eecb applea. must inc:tudr. 

A. Completed tI'ImUCtion form ....... by the IrnporW 
fAttIICt.ment .)= 

B. EvidtInc:e that the IrnporW ,. folio ..... MIa.'" ......... 
prac:edunts. TheM procedureI ...... the II ........ to follow gDOd 
COII.n.dIII practIce'ln soliciting quo.dOI. or 0"". In • UliIfafm 
.... r .. ,.,- from a nNIIIOI'IIIbIe number of ,..,...tllIII U.s. ·.IIl •• , .... 
1het .. quo.dOI. or offers recei<o_. wt ..... or not IPIICIIc .1, 
1OIic:tted ..... be given conaIcIeretion before I1I8IdIII en .ar.... A 
rallO' ... raIPOI1H time must be giwn to pollll.deltupp'... If en 
Importer obtelnl only one offer. the 1l11POI'lW· .... Met for finencint 
must IncfIICfe • letter ...mu the reuons that only one offer ... 
obreMed. Justlflc:elb1 for IIPDfOvIng fiMllcing'unAr .... 
c:ircUI'.1IInCeS must be baled on one of the foIcMIng r'.',n.; 

(1J The /mporhtf II purchnlnlJ far n .... or pra c ......... .... 
suppIIer'. regularly authoilad dlattlbutor ord •• '.r, ....... 1GdII:y 
which, under the tttnnI of the dIIbillutoAhlp or d •••• 
.... ment. the II.1POI'lW II Pf'tJCIuded ftom buyinfI fram .. 1Ud_ 
lupplier. USAlD.lC8lro requires 1het the impoIW .ubmIt • VIllI 
copy of the agencyfd .... 'ldlltributonrhip ........ wIIh the 
... Met for fInencIng. In addition, •• lIIte1N1lt ........ from 
the ...,,1Ie, that pricea era net and dO not Include lIlY 
conwniaiOna. 

(2) The Importw II pURmal2lg for ra ............. 1nsMf.f_ 
cornmoditt' from • supplier who II the ItXCIuIive dIItrIbular of 
that COIllllodltV to the area of the importar. 

f3J Ploprief.8SV procurement II justified and the n8C .... ry 
aquIpnwnt. met ....... or spare partS are available f(om only one 
soun::e. taking into acc:owtt any specIeI raquiramenU IUCh as .' 
the ne.cI for In-c:ountty ~ cepIbIIity. Stllndllrdlatlon on. 
particular brand or proprietary procurement may be jultlfted by. 
the Importer obtIining: 
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{a' Substantial benefits. such as economies in maintenance 
of spere parts inventories. stronger local dealer 
organization, bener repair facilities. or greater familiarity 
by operating personnal: or 

fbI compatibility with equipment on hend; or 

leI special design or operational cherecterlstlca. 

C. Each pro forma Invoice submitted must show: 

I. the name and address of the Importer; 

ii. the quantity. description and unit price of each itern In sufficient 
detail for ready identification; 

Iii. the U.S. Depertment of Commerce Schedule 8 Number 
(Harmonized Numberl for all Items; 

iv. . the delMlty terms (FAS. FOB. CFa, CIF or ClPJ and named 
place of delivery. USAID will not finance Ex Works 
transactions: 

v. U.S. source and origin; 

vi. if the COI.1fI1Odity Is financed on a CPR, ClF or ClP basis. the 
proforma invoice must: 

(al state that transportation witt be effected on a U.S. flag 
carrier; 

fbI state the FAS or F08 commodity cost at named U.S. port 
offering regular liner service to named Egyptian port or 
bulk cargo service to named Egyptian port as appropriate; 

Icl state the estimated insurance COlt for CIF or CIP 
quotations: 

Id) state the estimated freight costs. 

D. .A summary of offer., the Importer's selection and basis of selection; 
such as lower price. better delivery terms. etc. 

. " 



.... -

AtacbmeM No. I 

Tl'lllJletIpn fmm 

nk: ______ _ Tf8f1UQlon No.: _____ _ 

his tral1SllCtion .. being tor.v.decI on behalf of .~ bank In ~ICI WIIh ArIIcIe 8 the Circular, pIeue specIfv which bank ... : ______________ _ 

~ .• ~: ------------­
~:----------------------­~:.-----~~~---------------
Phone No: Fax No.: ----Ii;;cjtiih;;;N; eowllllCt PeI1lOft Name: ______ DfnIct Phone No.: _______ _ 

Natur. of NtBbhhmllnt: 
Sole PI'OPlietotship. Partnelship, Umfted liability S1DCIc CGfllP8O'IY eIC. 

Established under Lew: ____ CComrnetciel Law. 32. 43. '18. 230 _.t 
Tax Card No.: -;';;:;;;;;;1' 
I ... if legally ex..".,.,' 

PaId In Capital .. : _~~:--:_ Woman'. Ownership Perc ... bIQIt _ Public Seerat' ownership: ___ __ 

Number of EmpIoy •• s: 
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8. Information regarding United States businesses: 

A. Does the importer or any owner of the importer or any bUlineu emerprisa 
affiliated with the Importer or Its owners. own or operate a business of any 
kind which is located In the United States7 Ves _ No _ 

B. If yes. does this buaIness have a production tecilitv or operation In the United 
,Stetesl Ves_ No_ ' . - . - - ~.-. 

C. If the answer to'S above Is yes, describe the oper8tlona of this buainea In the 
United Stetes. ' 

9. Has Importer previously used this programl' Ve. _ No If yes. provide value 
of all Letters of Credit opened for thi5 importer under the program during this calendar 
year. • ' 

10. .S the importer operatlno a buIInea for which the commodltlel being Imported Is 
located In Upper Egypt al lItIpulated In the General Circular No.1 of 19897 
Vea' No -.. 
If Ves, plaase indicate the name of the Governorate ____ --:~ 

Has the importer Increased exportS mora than 10".of ..... during the mNt recent 
12 month accountlno period? Yea No __ _ 

Commodity to be Imported: ___ ~~ _____ _ 
II it • capital Equipmenti' Ve. No, __ _ 
II it an Environmental Equipment listed in Attachment VlI1 Ves____ No_ 

Purpose of importation: a) own use b, r ..... ,ng 
U.S. Department.of Commerce Schedule 8 No.fsl {Harmonized System No.lslI 

15. U.S. Supplier Name: ____________ ---:_ 

Address: 
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6. By signing below, I hereby cenify that 10 the best of my knowt. dOe the InfDnnelion 
providlld above illlICCUntte and 1iUIt and that .. pro forme 0'''. subnlltbid with thiII 
trenllllCtion are uue and IICCUf1Ite origlnllla lJI'O"idecf by the auppIers I'IIIID8d thIN .. _ or 
true and 8CCUI'IItI photocopies of orIlIi"". 

AU IIttIChed pro forme 0"" ate bonafide and hive ..... ,....., pullkt, or 
direCdy by me or an offtcilll of my compan, and reclMid dilecllr by IN or .... offtciIII 
of my company from the U.S. auppI ..... or their orftclal..,. .... None err the -'Wll,. 
hu had any In'voMIIMnt In ~ 0"" from.., 0IMr 11.1 ••• 

Benks and USAID nIII8Mt the right to contact.., or .. pOt8J ..... IUIIJlI.11I to ... ...., 
the autMn1IcIt)' and accuracy of the PfD foJ ... offera. 

-I have .... and ... to compl, with hItm ',9 of GInerIII CIrcular No.1 of '198 
which inctudu the ntCIUir'wnent that tnInACIion recotda and .uppaull. 
docWnIi.tlldIM be kept by the imporbtr for USAtO'. or lrlllIUIhoIiaNI,... •••• tad ... •• 
review far ttne (3a yeIIrI from the date of the lest dllbutael1l11ftt by USAIO ... 
IIIIovw USAID or its ,.."... .. tIItMt to fftllkII IIitII vIIItII to exIIIItIN the I1ICeiPt .. 
utilization of commacIitIeII financed under the PfOIjIM'I. 

ImportIIi". Heme: 
~: ----------------------
TIde: 

w. findthill ..,1IL1kiR vIIIued at • - In COnJIIlllnce with a.n.r.r CIrcuIiar 
No. 1 of 1999, and USAID reguIatiOnII, and requat USAIDICaIrD concurrwIIII» to 
finance the 1ianaecdon. 

SIgnIture of Authortad 
a.nt Official 



... ' 

Auachm,nt II 

Lan" of Credit Form 

1. Local Bank Nama: 

2. Lener 01 Commitment No.: 

3. Tl'8DSllction Number: 

4. Lener of Credit No.: 

6. Lener 01 Credit amount: 

6. Ltuar of Credit lsauance data: 

7. Rate of .xchange appicebfe to 
this Ltuar of Credit: L.E./. 

8. Down paymam: 

al amount In L.E •. 

bl date collected 

c) det. transferred to Central Bank of Egypt 

9. Repayment period for balance: 

Signature of Authorized Bank OffIcial Date 

... 
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Attleh!1llDt • 
ltrm pf Cgdit Amtnd".m fqnn 

local SInk Name: 

Letter at Con_nib'''''' No.: • 

Transac:tiDn No.: 
Letter of Credit No.: 
Letter of Credit Amount: 

WIth i1tfPICt to ... UC refetel'ad above .... find ....... 1Id ... _wIIh copy of .. 
te/exJIettIr d8t8d regarcfIna ... foIIowInt ........... 1lCaJ .... e!IC-': 
- Inc:rtteH value at ... uc by .!-___ exct ......... i.-. ___ _ 

- Dec ...... value at ... uc by • ____ ";..uchilngft .... ______ _ 

- CencellMlUtlized HIiIIw:e at .:..-___ excMnge ..... ____ _ 

The new LJC baIIInc. II • 
- Extend Wllldity at the LJC. until 

-~ condition to be FOB.'FASICFRICIFICIP ___ _ 

.. 
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Attlchm.nt IV 
SlItam.nt of PrIncipal and Intar." Due 

local Bank Name: ___ ....,-____ _ 
letter of Commitment No.: _____ _ 

Exchange Rete tll.E.: ___ -,._ 
Interest Rate: 

Installments (l.E., 
Transaction No. letter of Crodlt 

Principal Interest Total No. 

," . 

~ If the balance was paid in cash, local bank Is required to provide the following Information: 
1 . Value paid In l.E. 

2. Negotiation date (date of 
payment to the U.S. suppllarl, _______ _ 

3. Date transferred to 
Central Bank of Egypt 

Signature'ol Authorized Bank 0fflctaI 

\ 

Date 

Due Date 

, 

• 

f , 
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AuashlDttll Ng, '" 
Li.t Df Participating lank. 

1. AIWatany Bank of Egypt 
2. American Expr ... Bank 
3. Arab African International Bank 
4. Arab Bank 
5. Bank ofAlexandrMI· 
6. Bank of Commerce and.DeveIoPl1*lt 
7. Banque du Caire 
8. Banque du Caire BaI'CIeyllntemationai 
9. Bank MiIr 

10. Cornl1leallntemadeNlII Bank 
11. CItIhnk 
12. Cradlt JntamatIanaII d'Egvpte 
13. Delta IntarllatIoMl bank 
14. EgyPt Arab African Bank 
15. EgyPtIan AmerIcan Bank 
1 e. EgyptIM 8tIdah Bank . 
17. Egyptian CC'. .. il.rcial Bank 
18. EgyPtIan Gulf hnk 
19. Export Deve/opfMnt Bank 
20. Industrial Development Bank of Egypt 
21. MW' AmerIc:IIn Jntet:natlonll Bank 
22. MiIr ExteI'for Bank 
23. M.rlmemlUionalllank 
24. MW' Iran Development Bank 
2'. Mohand .. Bank • 
26. National Bank of AbU DhabI 
27. NatIorIIIBank of ECIYDt 
28. National Bank for Development 

. 29. NIUionaI Soqllne General Bank 
30. Suez Canal Bank 
31. United 'Bank of ECIYDt 

.. 

• • 

Other bankI. whoM chartarlauthoriutlon enables tham to tranallCt buIInau In • manner 
compadbIe with the provisIoN of tNI Pf'OGram. may work through the above specified 
Participating hnkl. For more information contact: 

MiniItry of International Cooperation 
Depenment tor Economic CoopaIation with U.S.A. 
48-50 AbdalKhallk Sarwat Street, 5th floor. Cairo 
Tel: (2021 390-5100. 390-5125. 390-8124 and 391-0278. Fax: (202) 393·8187 

United Stat .. Agency for International Development. Office of Commodity Management 
Zahraa EI Maldl. Cairo. Tel: (202) 518-5505. Ext. 2143. Fax: /2021518-4652 

United Stat .. Agency for International DevelOpment 
36 Bani &1 Abbll!l meet. AlexandrMI.Tel: /2031 482·9301, Fax: 12031482·9301 

To obtain copiu of A.I.D. Regulation 1. pleall contact the above Hated USAID officei. 
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IWfII 'e _RIISII or PIBtJ'QJ'IUB "., 

Allerican BIcpr ... BImk 
1Ir. iliad Bl GiDdy . 
Kanaqer, Bills Departaeat 
4, Syria street, Mohand ••• in, GiZa, Bqypt 
Tel: (20-2)361-1882 

Arab Bank PLC 
1Ir. A1Ir Baf.z 
Lie Dept. 
28, 1'alaat Barb st., cairo 
Tel: (20-2)574-6218 

Arab Mrioan Intentational Bank 
Ma. Reba Sedki 
Lie Depart-.nt . 
.... ,.Abd.l lChalek !.bazw.t st., cairo 
Tel: (20-2)3'1-130' 

Bank of Alexandria 
Ma. Babiqa aallhia 
Assistant General ........ 
",nsrBl N11 street, cairo 
Tel: (20-2)391-0 .. 81 

BancJQe dU caire BarolaYli Bank PLC 
Ma. Baaialfaill. Ayad 
Manaqer. . 
Lett.r of credit Depart.ent: 
12 Hidfm Bl _iJdJ you ... f st., Garcr. CIty, cairo 
Tel: (20-2}361-18S2 . 

BaJwjU. Du· Cair. 
lira. Soh.ir Gad 

.• Deputy 'General JIana9a 
22 Adly strnt, cairo 
1'11: (20-2)392-8'20 

Bank of CO aroe and De'VeIOJ •• nt 
........ aabib 
lfaflaqer, Letter of credIt D I):IU: t:&wd:: 
Hidan Bpbinx, Mohand.ssi., cairo 
1'81: (20-2)347-2056 



• 

Bank 1Ii.-
D. Rebad Basel OlD Bl aay.d 
~ 
Letter or credit DepUt nt 
151 Mob •• id Parid st., cairo 
~l: (20-2)357-1125 

OJ: .reial I~tional Bank 
..... JfoQn:ir y ... lD 
Deputy Genenl ......... 
ImMSt:xaftt , ~ Banking 
.11. TOW8r 21-23,Olaa street 
~l: (20-2)510-1'.' 

Delta nat"l Bank 
..... &b •• d salaRa 
BraIICb- IIanIIger 
Anna: 811.& Bilton, t'abr:ir SqWU:a. cairo 
~: (20-2)178-166 

BgJptian Aaerlaan Bank 
..... APr Abbas 
IfIUIIl9'eI:' 
~ DepIoiit • .-at 
4 aa.aan ..... i st ...... 1_ 
~l: (20-2)33'-154' 

BgJpt AZ'ab Af'riaan. Bank 
. ...... Bll41. B. l"abRy 

Deputy General ........ 
I JIidan AI saray AI ltCllUlR'a, ~ Cit)'. cairo 
~1: (20-2)355-4624 

BgJptlaD cc n rcial Bank 
..... AArar ala lUi 
AMilltant IIIIIIager 
l'Ondp Depu I • at 
110 ItUr Bl B1n1 .a...-to 
Gnu:deD City 
~1: (20-2) '55-3," 

IlUptlaD Oulr Bank 
..... _tara Gelal 
D-PiJer 
Letter or cndlt DapartMnto 
Bl-oraaD Pla.. Building 
• abut .... 1R .a...-to 
ot .. , IlUpt 
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Export Develop! ent Ihmk 
Hr. Mokhtar :11 GaIlal 
General Manager 
credit Departaent 
10 Talaat Barb street 
Tel: (202)57409655 

Ilier American Intsrnational Bank 
Hr. laId :11 Guiz1r1 
Branch Kanager 
73 :11 Borreya str_t, AlUandria 
Tel: (20-3)492-2900 

Ilier EXterior Bank 
Hr. Belay :11 Shayeb 
Deputy General Jlamtger 
International Departaent 
cornish £1 Nil str_t, cairo 
Tel: (20-2)574-4189 

JI1er Iran oevelclll ant Bank 
JIll. Bocla ShoWcry 
Assistant General Jlanagar 
Letter o~ credit Depart_nt 
Nile ToWer 21-23, Giza st., Giza 
Tel: (20-2)572-7311 

Mi.rlnternational Bank 
Hr. Refaat Mohap.d :11 OPda 
Kanager 
Letter of credit Departwent 
14, :11 Alfy st., cairo 
Tel: (20-2)349-4424 

National. Bank Par oavelOFa_t 
Hr. Abdel Pattah 8&1_ 
General. Jlanagar 
poreign Depa:r:taent 
5, :11 Borsa Bl Gedida Street 
Tel: (20-2)356-3056 

. 
National Bank of Egypt 
w. Laila Abdel ll'ader 
KanagBr 
Letter of credit Depar~t 
24 Sharif street 
Tel: (20-2)393-4204 

Ifational Bank of Abu Dhabi 
Hr. Jlagdy Ads bUl 
Regional credit' Ilarket1ng .. nagar 
Ifile TOVar Bldg., 21-23 
Gi.. street, Giz. 
Tel: (20-2)5737-331 
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lNEUGIBLE COMMOOmES 
PRIVATE SECTOR COMMODm!' IJlPOI.T PROGRAM 

1-£QUlPIIUT: 
• MJUTARY EQUIPMENT: SURVEIllANCE EQUIPMENT: COM),K)()fTIES 

FOR SUPPORT OF THE POLICE AND OTHER LAW ENfORCE~E."IfT 
ACTIVITIES. . 

• ABORTION EQUIPMENT AND SERVICES: LUXURY GOODS ANO 
GAMBLING EQUIPMENT: WEATHER MODIFICATION EQUIPMENT: 
AND. IN GENERAL. CONSUMER OOOOS • 

• SPACECRAFT AND PARTS THEREOF • 
• ARMS AND AMMUNITION: PARTS AND ACCESSORIES THEREOF • 
• USED OR RECoNDITIONED 00005 •. 

2- WOllEll FABRICS .. TEXTILES: 
• SILK. 
• CARPETS AND OTHER TEX11L~ flOOR COVERINGS. 
• SPECIAL WOVEN FABRICS; TUFTED TEXTILE FABRICS: l.ACE: 

TAPESTRIES: TRIMMINGS: EMBROIDERY. 
• ICNIITED OR CROCHETED FABRICS. 
• ARTICLEs OF APPAREL AND CLOTHING ACCESSORIES.ICNOTTED OR 

CROCHETED. 
• ARTICLES OF APPAREL AND CLOTHING ACCESSORIES. NOT Ka"lfITTED 

OR CROCHE) ED. .. . 
• OTHER MADE-UP TEXTILE ARTICLES • 

3- fOOD PRODUCTS: 
• MEAT AND EDIBLE MEAT OFFAL • 

· • FISH AND CRUSTACEANS. 

• 
$ 

• 

• PREPARATIONS OF MEAT. OF FISH OR OF CRUSTACEANS: .... u.,"$ICS • 
OROTHERAQUADC INVERTEBRATES. • 

• EDIBLE FRUITS AND NUTS; PEEL OF CITRUS FRUIT OR MElONS. 
COFFEE. TEA. MATE. SPICES AND COCOA a COCOA PREPARATIONS • 

• PREPARATIONS OF CEREALS. fLOUR. STARCH OR MILK. 
• PREPARATIONSOfVEGETA8LES.FRUlTS.NUTSOROTHERP~TSOf 

PlANTS. 
• BEVERAGE5:SPlRlTS AND VINEGAR. 
• BAlCER'S WARES. 



4- A6R1CULTUltAL PRODUCTS: 
• LIVE TREES AND OTHER PLANTS: BULBS. ROOTS AND THE LIKE: CUT 

FLOWERS AND ORNAMENTAL FOLIAGE. 
• VEGETABLE PLAITING MATERIALS. 
~ RESIDUES AND WASTE FROM THE FOOD INDUSTRIES: 

PREPARED ANIMAL FEED ( FODDER) . 
• TOBACCO AND MANUFACTURED TOBACCO SUBSTITUTES. 

S- L£ltTHER Pllooocrs: 
• ARTICLES Of LEATHER: SADDLERY AND HARNESS: ARTICLES OF 

ANIMALS GUT. . . 
• FURSKlNS AND ARTIFICIAL FUR; MANUFACTURES THEREOF. 
• fOOTWEAR. GAITERS AND THE LIKE • 
• SEAT STICKS; WHIPS; RIDING CROPS AND PARTS THEREOF , 

8-IIISCEI.LItN£OUS : 

NO'IE: 

• MUSICAL INSTRUMENTS. PARTS AND ACCESSORIES OF SUCH 
ARTICLES. 

• TOYS. GAMES, AND SPORTS EQUIPMENT. PARTS AND 
ACCESSORIES THEREOf • 

• EXPLOSIVES. PYROTECHNIC PRODUCTS: MATCHES: 
PYROPHORIC ALLOYS: CERTAIN COMBUSTIBLE 
PREPARATIONS. 

• HEADGEAR. AND PARTS THEREOf • • 
• UMBRELLAS; WALKING STICKS. .' . 
• PREPARED FEA mER ANb DOWN AND ARTICLES MADE OF 

FEATHERS OR Of DOWN; ARTIFICIAL FLOWERS. ARTICLES OF' 
HUMANHAfR. 

• NATURAL OR CULTURAL PEARLS: PRECIOUS OR SEMl·PRECIOl!S 
STONES; PRECIOUS METALS; METALS CLAD WITH PRECIOUS METAL. 
AND ARTICLES THEREOF: IMITATION JEWELRY: COINS. 

• WORKS Of ART; COLLEc:rORS PIECES AND ANTIQUES • 

• A commodity transaction ma)' be eliaible or ineli&ible tOr USAID financ:ina,basc:d nol 
only on tile nature of tile commodity but also based on its source, end use, price. 
supplier. etc.... Please see your participating bank or this office to discuss maners 
concerning commodity eliaibility . 



Ocklber 25. 2000 

EngiItur MH. EI Sisy 
Sic8n Dairy ProcesIiIIg 
Mostara Kamel Straet 
EJ..Ras EI Soda 
AIadItdria 

Ilea" Eng. EI Sisy: 

I would 1M to Ihrri: you for laking tt:a time to visit with Dr. Tom BullaiWOfth ..s .... 
Mend Ahmed on ()o:::tlcIber 15. Dr. Butterworth was quite irr ... eell8d will .. facility 

as evidenced by his report (8IIathId). n from what he told me when we ci8Cllllld 

tt:a visit. We do, t'iOJJ8WIf". look fonNad to SiEling tt:a pIa1t in U opeIaIic:a'l. 

Since you .... not Rilling yet, there is really WIlY .. that we CII'b ollar in .. war 
fA tedIIicaI seMcee. Iiowever, from tt:a 11IC8I11: COIlwaaatiollS that you tal will Dr. 

BullaiWOfth ..s .... Morad, plus what we talked about in Allguat, ..... a few 

tt:ngs that we CII'b oft'er in tt:a .., fA potential support. I have. ........ CIIIacotIad 

two lists for you. The first includes quality 1qJfl1 •• fA dl ..... n _tiliziins..s 
tt:a seooJ Id, ooo!p8llies who provide lefr4* iIIII.n InQlIitor it Ig devIc:as. 

TIw* you again for your time..s C811cb • ..s your II4lJ)Clft fA GIS Pco.'& We 

lIPPed , Ii slling your peope a: 011 PCOW1& Should you have any qI litions or 

reqan any .dlioIIaI illfolllnation. pin .. do not hulla?e to cal. 

SitbC8lely yan. 

RictI&1 d F. Slier 
Ditec:IDI. Tedlical s..vices 

Cc: M. Ahmed. FlIes 



SUPPLIERS OF CHEMICALS FOR 
CLEANING & SANITIZING 

DIVERSEY LEVER 
39 BeIrut SIreeI 
HeIIopoIis. Cairo 
TEL: 02- 417-0967 FAX: 02-417-4759 

02- 417-0988 
02-291-7491 

CONTACT: Mr. Osama Farid 
Managing DIrector 

~ 10 pert« the U~ ~ 1JtqI. 
We .. • markot Iuder wwldwlde In the IlIId « 
..,11_1 hWIieM. hllIldIy 1dIchen.1Ioor_ ...... 
lind _ ~.18o pnwId .. Ita 
__ the IeIeIt dIIIpenoIno Iec>IMICIogy and 
__ _ Ita cIIen1II to provide them with IIle 
.... "F'{ training to ......- the eIIIcitIncy « the 
..... Ihey........ Our cIIen1IIl111'1(1e Irom _II raat 
IOod O!AIIIII to i"natlonll hoIlllInd IOod oheIna. food lind IIevoInIge "-* .. _ .. high r1ok __ 
.. ~...... We ..... 'ICC I\lI _ .... 
_ '- lelmed _ they """ rely on the ......, ..... "'"0' lind AIeIy« DivenIeyI._ producIs. 

EGYPTIAN TRADING & 
INDUSTRIAL OFFICE 

(Henkel) 
8 Abd EI Hakim EJ.Ga1fly street. Ant EI Golf 
HeIIopoIis. Cairo 
TEL: 02-291-8878 FAX: 02-290-8913 

02-291-9048 
CONTACT: Mr. Nasr EI DIn A. Nasr 
Egyptian Trading Inc!. Oftice (HENKEI.). 
Cleaning, and sanitizing in the ~es food 
and mIk pr-mg induslly. 

.._ .... _-
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To: R.F. Stier 

From; Thomas A. Butterworth 

Subject: Trip Report, SECLAM 

On Sunday, October 15, 2000, we visited the SecI8m Dairy Processing Co. in 
Alexandria, part of the Mansour Distribution Co. 

For ALES were: 

Morad S. Ahmed (ALEB) 
Thomas A. Butterworth (Consultant to ALEB) 

For SecI8m were: 

Eng. M.H. EI Sisy (General Manager) 
Ph. Direct: 5359099; FAX: 5349870 
Eng. Ahmed Khamis (Juice Processing Manager) 
Factory: Mostafa Kamel St, EI-Ras EI-Soda 
Ph: 5358974; FAX: 5345772 
www.mansourgroup.com (e-mail on website) 

CQMPANXBACKGROUND 

Nationalized in 1963, Seclam was established in 1952 and is the oldest privately owned 
dairy processor in Egypt. They manufactUIe a wide variety of processed dairy products. 
They are currently installing 2 new lines: one for extended shelf life (ESL) milk in 1 L 
HOPE bo1IIes with a continuous thnlad HOPE cap, induction heat seal and shrink 
wrapped label: the other line is for juice and other fruit based drinks also in HDPE but in 
250 and 1000 mL with .sport" type fitments. They expect these new products to be at 
retail by February or March of 2001. 

Both products will be distributed and SOld under 18frigeration. The shelf life expeded for 
milk is 45 days @4OC or 21 days 0100c, although they plan to have aD products sold 
before 15 days. 

The ESL juice and fluid mAk projects are part of a long range expansion of the product 
line which will be expanded next to include Edam and Mozzarella Cheeses. 

Eng. Sisy has a tachnicaI and management background and started with Seclam 36 
years ago (today). 

ntE FACM.!TY 

The facility is large and has aged gracefully. The grounds are reminiscent of the Marriott 
Hotel in ZamaIak. The juice line and the milk line are under construction in different 
buildings, both with their interiors completely renovated. 



JUICEYNE 

The juice line 11M one balr:lliag/blaldlg ... d II:KKt 2.000 L ,.. ... .... 
any one d .... 4000 L finished product tanks ... I'8ed .. , ...... API 
Pllltallli2.el1c:Ooler and the Sirac flier. Baates are blow nd:Sad OMIt and 0n­
line. These bDIIeS are ftdler .1IItced by a IpnIy d 30'10 b7dlogMl pellIIIIide 
folia Lfl'IId by a rinse willi ..... WIIIBr. AIIK..., lit ~ .. boaIl. are c ....... 
[nsida dcaps AI:1ad in .. _ ,.. • .,.labalad (wraparculd) and (Iud 
The casas are then shrink .. apped IIld passed CII to coki stDI ..... The· ... ., 
d \his line is 7000 boaIalllV'. 

They Inland a I8COIId ..., line in the _ RIOm. ,.. S8CCIId line .. be IIId 
with .. existilG bMdIirtg SJ*m. 

MlU(UNE 

H7dlugen p8IIIIIIIde is IPPII""" not Ilk 4uad in EePt for :11 •• ', d " 5 

COIIIIIII"..,.ror mile.. It Is, however, used In .... apak ,,; It. ,IS. """"4IIIuNJ." mit 
PlOCI •• is somewhat dIf6f.ll and depatldlJ CII .. heat d .. blow n ..... 
PlOt liS and ..... air thereaII8r to aaate and "lIIIlIllIIIn .. III ., d .. PlI'_, 
JlllCIcIIge MIt is .... Iad in a MalIn IrII't..- (139'c1o.5 lee) and ...... 
Plot • II ed JII'8IlY rruch Ike .. juice. The obvious era:ejlticIl is .. heat shrink 
1abei8lll'Ied tit II Fuji fI1 Ism. 





Ocktlet 25, 2000 

Mr. MohaInad M. Samy 
ViInIc 
5 Bahi 8 Din BIIakat SInIet 
GIza, Cairo 

TEL 02-670-1815 
FAX 02-570-2187 

I WOIId Ike to thank JOU and ,cu stII'f far taking .. time to viii .... CW. Tom 
BuaalWOI1h and Mr. John Schi1i1tker cUing 1heIr viii to tha plant on Oc lobar 18. • ... 
too bad that JOU wara called tI!IIIII!f. and were ...... to viii wiIh CW. SIaM IMdI. 1IIIIIIII 
enc:tasad a c:apy c:I his report fer,cu fills. 1'IcMever. As with his .. viii, he ... ¥lIlY 
impntssad with op8IaIiorL In fact, he oII.aMld that he "Ired bgc If 1 ht1w mut:h C'.WIt 
gOIN into the matIf.IAIIcII.n at VIIac}ama.· He .. liiio pl.a.1 Ii to .... hit .. advice 
that was given !lilt ,... wiIh regaIdI to ,cu bIllllleny jam was lalllfic:llll in hit • 
app a •• that tha illipfOt8III8IIt in procU::t <II Illy wID help you ~Id mal .... in ........ 

CW. Blilarworll aft8nI _III -,,111m. hit you may wIiih to ca ... ld ..... cauId 
illipove ,our pnlduc:ts and proeM. U. 1'h8Ce ant; 

1) Apple ...... - The apple tIavor in till procU::t Is ¥lIlY W8IIlk. The I.e c:I a IIIiIInI 
apple tIavor or apple euenc::e wID impnMI .. tIavor pelle and ... allow .. 
procU::t to be called 1Q01A apple. 

2) MoM ,,'01. c:I T8ft1*IIIU'8 UelllltAR.il-CW. BI.aIrwarIh.'U .. hit JOU At­
evaIuaIII .. way that JOU take final ~ on ,our poO..... He '.1 tr 
that UIing an .... aye or oillined' ~ WOIId be mont eI'IIIM:IMt.. 

3) Tomato JIice -CW. BuIlt"Jerworfi provided ,cu stili .... -lOound .ibll • Wi 
on how kllllato juice Is proe.lI.d in .. UniII8d SI 7 I In .. U.s. .... Is • 
c:oncem with tha bad8ri.In Sa" 1!!!!!f4!Ians. wNch proc:kIcas tat .... spoPga 
We IIIIIIII provided you with some bac:lrQlound iliblll.lon on till GlUWIilnL 

We hope that till ilibmaIIOI. wID be c:I VIIIue to you and VIne.. ShcUd you ..... 
<II I tllllS, or I1IqUiIe any adelliona! .'on,,"' .. piliU do noI hI I. 71 to millet Mr. 
Morad or mtl .r. 

RIc::h8Id F. SlIt 
Oil ..... Tedlllca! SeMca 

1£7 



To: R.F. Stier 

From: Thomas A. BuI:ts!worth 

Subject: Trip Report. VItrac 

On Wednesday, October 18, 2000 I made a second visit to VItrac, the largest privately 
owned manufacturer of jams in Egypt My first visit to VItrac was approximately one year 
ago, November 9, 1999. 

For ALEB were the following: 

Thomas A. ButteIworth (Consultant to AlEB) 
John Schnittker (Information Specialist; Market Information AlEB) 

For Vitrac were: 

Abd EI-Rahman M. Khalaf AMah (Cent. lab. Director, University of Cairo) 
Said A. Hegazy (R&D lab Manager) 

Factory address: Tersa, Toukh, Qaiyobia 
Factory Ph. (013)~; 600032; 601942; 601943; FAX (013) eoo 849 

Cairo Office: 5 Bahei EI Din Bantkat St., Giza 
Ph. 5701615; FAX 5702187 

Mr. Mohamed M. Samy, Technical General Manager, left his regrets that he was unable 
to be present because of a schedI.Ife conflict. 

UPDATES 

Vitrac exports to 37 countries, including Japan and the united States. InteriislilllJl1, the 
private label jam manufactured for the U.S. uses high fructose com syrup manufactured 
in Egypt. I was not able to establish if HFCS is cheaper in Egypt than suger and, if not, 
why it is used. The posslbility occurred to me later that the U.S importer could have 
specified HFCS to reflect common practice when they may prefer product made with 
suger. 

One of their U.S. importers Is Karabetlan Import & Export Co., los Angeles, CA 90065. 
They market Vttrac juices under the label "Tazah." 

Several new products are In trial: Mixed Fruit Juice (or "Cocktail"), BIuebeITy Jam (for 
export to Japan), and what we would call canned fruit, only in jars (It may be Interesting 
to note that canned fruit is a declining market in the U.S. but Del Monte hes Introduced a 
Nne of fruit in jars which consumers perceive as higher quality.) 

Last year the sample of BIuebeny Jam we tasted was too sweet and we suggested 
lowering the sugar level. They decreased 1he 'i3rix from about 65 to about 55 and a 

1 
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major i'lfXO.emelll,. ,..,.. '\lMl. We Iikad It n 10 cId the ...... 11 They CUI.1lIy 
import the bIIl8barries fmm c.tada. 

ManI.Iac:Iuring I1ese new prodIlds WII require an "'1Sior, to the facial., ......... 
equipment WII be the .... type that now exists. 

Although they have capaciIy to recelwe & process raw fnit.. ..., QlrwIIy puid •• 1 fAit 
pJp 1oaIIy, eilleraseptic. rrozw .. or with sugar added {Io 50 1I8rbO. AIIpIc pJp .lalftS 
to work best for IhIm n IoIJg8I" range plans IncUde 18f~ 01 II s&Jk; pulp. 

\M'IIan procaclns for GMP's n SOPs exist for the new pnlIducIs only III this ..... 
They have ISO 9001 C8I'tiI'ication and they .. wolloog on their HACCP prCOO.iL 

DEPBOCESS 

Wrac was manufacUing juice n jam durirV our WIlt .rid WI ..,.. malt 01 ..... 
with the jam Ina. I had foIgoDiWI how much cant goes Into the mancIId&n 01 VIhc 
janis. BI.tc glass is dell alallzad by hand, which also serr/8S as .. 1InIt "Iilntar .. 
empty glass. The empty glass is i'lapedad again by two IncIvicUIII, inuertId tar ...... 
tempering n washing, inverIad again and iliad. The caps .. treaa1w1h U.V.1ight, 
hnlad with ....... for an additional _lizilg effect, .rid hlBUIt again wilt ...... to 
IIOftanthe PlI.1l1IOI-type liner. Aftarcapplngthejanlpaa ..... dlls IoItarna- ... or 
c:ocktId caps n !hen ans i'Ispeded In front 01 flght by two irIcIW* , Next is willi_II 
foIowed by sI8an1 ....... tzallon (20 mi1.J86'C) and P'COO_C". cooIill to iffIC, 
II1IIlCinun ceut. ~ After a brief air.cfry/ng, the CCICIIed jars .. fttIIed8d 
again by a lingle individual, passed .... a dud dell ca, inIpetfed again. dried again 
and lab ala It. Coding is not _lIB II WIllI the and 01 the two %18 III "CII' ... a, period. 

PRDDUCICVJJJNGS 

We II 1'1 Ii M_JgO Juice. Guava Juice n feu j8mI: Sltuabeny, EllIIIbeny, Atlf*t. ... 
01.11811£11 II lie. AI had a: II_ It fIIMIr with the .. 8jA311 01 AppIa: r , ... nat toIIi 
it was apple I could not have .... sed. 1bn was no off flavor but it tastId only 01 ..... 
Wrac doeS nat UIII_1Ce nKGlIIII'/ n apple flavor is p8dk:iIUr1y .... ". to lea 
Ihrough ........ 11011. Wrac should peIhaps consIdeI puid .... 111 eiIher apple 1l1I11Ce or 
• nauar apple flavor. BoIh would" .., .. 1c:1O'111. apple. 

The Slta,Jbeny ..... IacIr8d a bright red CDIor •• probIam tar which I could ollar no 
.... 1b1S. Hot ...... r Wrac ... to manufacILn a pnxU:t. .. SIIuwlleny T01II* .... 
i'I whiI:h an .tificiaI CDIor is aID MId, a low iIMII 01 FD&C _ ... ("bILW' II nat •• ) 
WII .... a SIr&wberfyIIugI prodUct ....... to have .d8. J. red CDIor. 

ODEB SUOOf"1M 
The fInII prodUct tamp8I ..... II m ......... a canIer ............ witt .. II .... , ... ~, . 
4O"c. max. COlitlCIIIIII a cooIill process to a ..... IiImpeI1ItIn ... at .... ..... 
cIsacMmIges: 



1. The exact center is d1fficuft to find. 

Missing the center with the temperature probe will result in an artificially low 
reading. 

2. The center temperature changes with time after the cooling process. 

Quality Control technicians, being human, do not like to make trouble when 
trouble can be avoided. If a test jar comes off the line is was measured at. 
say, 41 or 42"C at the canter, only a little experience would tell that individual 
that delaying the measurement for just a few minutes would bring the jar 
within specification. In this way the real final temperature could increase 
without being detected. 

3. Different sized containers will be cooled to different "rear temperatures. 

The temperature of consumer size jars win equilibrate within a few hours of 
manufacture and will assume an average or "stirred" temperature. It is this 
average temperature that will ultimately determine if cooting was sufficient. 
Smaller containers win have a higher average temperature than will larger 
containers, given the seme center temperature exiting the cooler. 

I suggested that they consider measuring final temperature as an average, or "stirred" 
temperature. Obviously this wouJd require a different temperature maximum than 400c. 

VItrac also manufac:tules a smaH quantity of Tomato Juice from fresh, which is 
pasteurized in a similar way as other juices. I told them about the concern in the U.S. 
about flat sour spoilage in Tomato Juice and how the product is typically processed. 

J5~ 
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.r.._"~"'''i_ Vel 41.11& 2."",*'4$!T"",-,tIIJ 
Cecal.lle.,.,. Iii.. $ , ..... FeM........ ' ... 

ThermophOlc Organism. Involved In 
Food SpoOage: Introduction 

. ' ......... ,,_ .. ..., ...... 
............ I'm 1I1e .... 1 ' ...... 

--' • .... __ • pIpIIL As ,.. ~. 
.... 1'· _ ........... s- ....... 
.. ' •• » I tad ..... _ .- lit 1IC « 
.51' ... feci, ~ ... s.JdI Ullt *' ..... 
45 ., ., ...... ." .... rAJ S ---
-W ..... lOC. 'I1IeIe ...... ,'Nt arl ' _ .. I, • fDa .. _ .- I .. I rllJ .... 
.... _ ...... 1 , In. so ...... apect ....... 
to •• _ • I, .•• "".(1 , 

I I.. .....,.. I. ... ........ 11l_ 
.. '. ,....... , IIods _ • In'" _ • 
• .d ..... ' " ....,.. Hoccus, ...... 1930. ... 
II.M ._ •• , Br •• " ..... _ ... 'A.., 

...... ,I ... '. 
fa .9Il. ...... III .. '.1,114 IItt ... U_s*, • 

..... Ills M, • Sell., ......... ..... 

.... ' , I ...... .. pprp ... caIIIIIiI --. 
A' e='i , ........... _,... ..... , ........ , ceIl_., II)' 
... .' I ..... ,.'+ ......... 1 cae • 
me f , ..... I, ........ I ' " dIItt ..... 
• ...... _, ....... ill ' ...... _ III, lid, 
... .." ........ _ ........... ·IC , .. . .................. -_ .. , .. .... • r.ct.'.,. ... 1 p ... ...., ....... _ ......... 

fa __ ,.... ...... ·1-" ..... ciIId 
.., _I wriIers. willa fIltiIIs taII&Ie IItt fa .... ' 
_ ....... 'Ey .............. coca,"'""", 
, •• .., _? WI IItt _bli ..... tcirM& fII ... 
... 1 .iI1iw. IiIIcc it __ ........ To .... 
......... CWbilhdloe _ ......, .cllElI .. , 
... NnIiDaI C.. 11ft AIIOciI1io& acp:ad1RCell Ba_ 
..... ·s ..... -A $;a'. fII C .. Dec 1Itt'1'llca­
.. in BE l .. iIi.. .. 

0.. ...... 1936 " ...... _ -"'Woe h 
r.- 1hc a-adI Labor .... iIs .... Nc1io&Rl 
Ca_ ...,ia?IoR COIIIIKICd _ lint fII a ... 
serica • bc"caicJluckcl in. ntiptialls ia ea • .., 

faIGies. TIlls ..t was repoctccl .., C_ (1). It 
.. ~ wa:J earIJ in the ___ iptialls that 
tdIMd ...... a _ .......... iaa f'or a Dumber fII 
prod_ ....... _tela spons 01 IheraaopIriIk apoIJ-
ap oqpm-s TIIis WIIS reponed in TIHt C._ ill 

19» at. ...... r.ct ... _ .... 4 "~'I 

el nice .. '11'1 fII ..... Gi' -at ... lID 
.,...ap dIftI ...... _ •• 11' ' .. I ,.. I' , 

..,.., ... _fII.IIttC ....... _ .. 

.. I' , r.- .... dIItt _ , '.'" ....c ' ....... IItt n ' .... ,'S ..". 
nab" ,.., ............ ' As .... til 
........, .......... "."'0 A,'", 
.. Itll," ., ....... ,. , lei , • .. ... ... 
Un. ....... al iii! 7 J II 81. • ... ..... 
ills ...... ' ' ........ ,'.' ... ... 
_ ............. :_WI 1If/'''' A I , .,. 

OJTirt*l .....".,., a i iII ...... _ &. 
1940 tIO .... .,., C1l. 'I1IeIe.nd .. _ 'I" I .. 
................ , 1 .... _..... • • 
• ........ faods ... U or.' at. TW 1 Id I .. 
.... .:on... ft. I., lei s..- ...... ' 
0I&dcI PInt ~ (46JIiZr ..... l2dI .. llh. til 
0jJIdaI ", .... IIf/' A....". IIf/' ... A J 1 ,. ., 

OJTirt*l A ....... ., a ' 1ft. 
S" .... f = ........ Li' r .. ..... 

'pl.i ...... ..a. .......... __ 
...... I'm ....... E, i(I 11 .... F II a" ill .. _CIT bl ... ,.,. , b ..... ... 
.. _,cal __ III, , ' M. n..a .... 
.... 1.0 ............ --. ... ..... 
a ,r,t. are i ID ' ..... ...,. _ ....... 

......... " .... .111 ... . 
n. ...... ' •• :·111' ....... _ ... _ 

.... ,alA ........ _ a" I"~ ... .... 
fDa III. ........ I .. r ._. " ...... 

thu ,til II' I w,' .. , II ___ 

at acat ....... U IT I .. II: _ .., a ' L, ............... en ....... TW ..... 
.... 01 (I rW lllillFy .... Faod ... u... 
Act.' , 15 .. flll ... 1 r oe ... 5 I til ..... .... 
CIIIIDIIiI .... 21 en I Ill. ...... _ F II til 
_ 01 .......... n... I eo «-' faods _ 
.. C IFIF' I It SIiJriIe. ... .., .. w-. dar .. 
spons fIIthn"'f ........ TW IfCII&S wit -
lftFIIiuse if .... 1:11 ....... is caaIef ........ ., ... 
held It _ IeI'IIpmal1lre. Also, .... tt.cP.wop. • 
spons wIIJ "14teribe -.... ..... .... .. 
IeI'IIpmal1lrct .. w1Iich ...., _ au ' 11 « 
OUt ..... ' Shldils by r.- aad ..... (111 at .., 



THERMOPHII-ES IN FOOD SPOIlAGE 14S 

Sdllllidl and Hank (lJ) have shOWll this fact. This 
inrocmatioa also allows the industry to procl_ 
eanned food or niul:h better quality than if the 
tttermopbDiI: spores _Ill have to be inadiYated. 

111 addition to the thermophilic spores that affect 
Iow-aeid !:anned foods. BaciJIIIs _,.""'s. the Kid­
uric Bat sour orsanis1ll _ foulld in the 1940s. to 
_ spoil.p of tomato juicle without sweilillJ the 
coataiJler. Heat resist,"" of spores of the bacterium 
does not cxced 0.7 min at 250 F in pH U tomato juicle. 
u4 it has ben eliminated in commercial praetIee by 

plutaUizatioa. 
The thennophUIc anaerobeo _U the container. 

flat SOUl' orpnistDS do not swell the container but 
.... the prIlduct. 'J'bere ma1 be othet spoil. sips. 
IIICII as cloud, brIDe. The sulfide spoil_p orpDisms 
dad<aa the procluet aIld produce the odor of hydro­
... salfIde. 

TbeamophlJic spoil • ..., be eliminated by pre. 
ft'Idint steam leau wIIIch keep flqulpmeat bot; by 
pad saDitatloa of _in. 1iBes. with frequeat 
deaniq; by holdin. bot product before "noma at 
165 F Ol' ,bote: by ........ _ to 110 F or ~ if 
pwaibIe; by starin. 1:0$ at telllperUUlW below 86 F 
u4 by pmridiD. fGt air cittalation amona stKted --ThermophUic spoil. Is really not a bi. ptoblem 
todaJ. but ...... Is sdI1 _. about it and inteIUt 
in the !UpOIISIble baeterIa. The papm in this series 
will describe these _IJ heat resistant spore­
I'ormcn that reprocI_ at a rapid rate at Yer)' warm 

temperatures. 
IEf'UIHCD 

I ........ I. 1913. A ........ til oalUlOd __ .,.. 10 "*­
pilUle bocIcria. M_ rA __ ThesiI. The Gr1Id_ ScboaI 
of Ibe UaiYonlC7 of ..... (R.,...s- for _ ... 1» 
.110 N .. _ Co ... " ............ W .... i...-. D.e.1. 

2.e ............ E. J. 1926. _riolotical IIeId s_ ar ca_ 
e ...... 11oa C_ 6l1'ar1 2: 147. 

3.e._. E. J. 1930.11IennopIoiIk ..... " ..... ill .... 
alated .upr. ne C..- l'OIl3I:17.1O. 

..C_ I!. J. 1936. ~ OIl --... for d I Ibi& _ 
.. timati., ..................... _ ia ...... J. AIooc 
Off. ".. CIIem. 19:431-05. 

5.C-. I!. J. 1931. ~ OIl - ar -.u. -...iIaotiII. _ ................... Il10 _ ........ J. AIooc 
Off. ".. CIIem. 21:4574-

6. C_. I!. J. 1940. ~ 011 --... for • 1 Ibi& _ 
-.0. ... _ .. d.... ". "-1& ill ...... J. AIooc, 
Off. ".. CIIem. :!3:6GW1J. 

1. C_ I!. J. 1950 •. a.,ort _ ...... for. Ibi&'" ..--, _."!Ih. b....na • _. J. ~. 01[, 

"". CIIem. 33:144-745. 
I.C-. I!. lq .... I. Y_. 1131. s.,.r _ ........ 

lis .- 1& ........... TM C- 72:06):19-. 
9. tIouJ. C. I. 1972. D. 11. ... ... ' dl, -... ... 

......... Il10 ~ ........ _ IOIIIcW 11m """-I. 
I. _. Off. Aut. a... 55: ...... . 

10. Gardou. R. I!.. .... H. R. s.tdI. 1949. MNIoIc ..._ In, 
_ -"'" ar ..- 01 ..... _ ..... ,11. J ........... 
51:321·341. 

II.N.~ C_ A i lloa 1131. T ............... _. 
_ for .... for Ibe ,... l«ll. TM c- 12U6):l"lO. 

12. _. w. E.. .... I!. "....... 1m. A I I " '''. ... 
I""'-"Uic ....................... """" .... 11:147. 

13.S. ..... 1dt. C. l'q .... W.~. lIaL 1957. SNiT ... ~_ 
of_~"""" ... U:56l. 
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PHYSICAL DIMENSIONS OF RICE KERNELS BY IMAGE ANAL YSIS . .. 

T ... 2-IftHI6II ...... 1JWIJtotI"" ........ I1 of,.,.... wHtth .. 

MIfI_"'-~ 

'a _ II 

50 
50 
50 

-$.28 
2.17 

'3.17 

0.30 
0.08 
US 

COoH_ 
of_lion 

• AkIt ....,..., - MARS. • rMCIIum trMt commtilIdil rtce ....... V __ I __ --.T_fw_3m1n. 

~ _tIIOdI ore sIIowII ill Table I. It IIIouId be IIOted 
tIIat to ItaadI ..... ued fot .. cia anal •• 114 It took 
~ 10 mill fot _II ",al. of 10 tem""'. 

T .... 2 ......... IOIm..,- of tile m ..... em ... 111 of 
IooIIIItII. .... , 0114 _ of SO t_1I of dee hom tIIa ..... 
_pie, .. detenalDeoI by tIIa 1m. Aulym. Tho I ..... 
AaIbIIo allows for ......... a laqe1' _III_ of kem"'" 
par __ 0114, due to tIIa computer syatem vied, ......,.. .... ttaIiIIIcaI..... .emlll ...... automotically .... ....... 

Can ...... of data ill Tables I aJId 1 iDdkate dooa 
.....- ___ tIIa tluee ............ Tho I ..... AMJysio 
...... '·J'1e .... IIiII __ pIOIIIein IaOCiated witll 
.".,.. "' •• _crt of dee. Tho ... __ t of Fir· 
,..,. ... ill tedIoIiII at IIeoiI due to tIIa IIiIIIIY ~ ...... 
of "'" ....... Uetllodt Pl1 "lilly mIiIabIe meNJ)- 1PJIIOld-. _ tile ...,..,. ..... Tho ... m __ ... t obtoiDed by 

'- AiIIIr* iI ......... 1) C01ISIdered to be • ",.,ec 
CIiIuI _ tabiI ..... tIIa ...... axlt panJIeJ 10 tile miaor 
.... __ II eJ1iptka12~ ....... fO&' the rice 
k ..... 

1'l1li ..... of tllflliI_1ption obowad tlla!: tile ...... 
of p ___ dlmonaion. of rice k ....... m-..ed by Imoae 
A " ........... eoapued va)' fllYOlllbl)' wItli ..... m_ 
__ by tile _tIoaII o-taer 1IIic:i_ aJId fouad 
to ......... ' to ..... dola obtoiDed by • projeetiq IIlIcro-

scope. By v .... tile I ..... A .... method, umplea of 
rice may be clulifled iii Jess IbaA • tllird of the time re­
quired by conventional mieroscopa methods. Imaae Analy­
sis permits the ute of • much peater umber of kemels, 
providi"l a more ... """",nt.tlve mUlllre of dlmet\sion 
wbilc .Mna • better estlmatioll of the actual _pie varia­
tim ImODI tomels. Due 10 the interactive .. tv ... of lmap 
Allflysls, it is no 10"", importanl or ..,qlliRd to ...... 
elaely am. ternels in tbe rJew of view for _riD .. 
II Is poqible 10 reject 11_ Flell IS bookea or OveNappma 
kernels on lhe ¥Ideo display wit ...... t maaipuiltina tile sam· 
pie. The capital in .... lm .. lor an I ..... AnaIy&er is hiIIL 
However, for tbose situatiDD3 .............. illliDbet of 
nmplea must be claosifJed or w ..... time or _power Is 
critical, 1m. Analysis ..... prove va)' Idftatqeous. 

RiIIIkINCIS 
AlfIe. ........ 0... D.. .... 11Ii L .... AI •• r ., 
..... ....,. .. A dr. I II I f I 1(4):" 

_AIaftu. ., ... ~ a: , ....... m I, ".II". I"". -_ ........ -------_ .. ... ......... Mdt of tt .... , .. , ... ~ MAL 
Uti).," • 
_C.P._-. .... UICl.A_., I 1 .... 
..................... t It C • .j~ ......... I: .. . 
.~ A. .. • .,&e or Ie. 1."- Cr. C 1 __ ...... . ___ .K_O .. ' "'Ht.,.'" 
1IoaIIoIa.. LI'. 1.'" ........ Oat. hi » .... T t t .... - .... leo 

.u.at ... Au I ,rD. of CIaMl e ....... .... JOt. 
1= ,", LA.. ... Attie, ~ 1"'. ~ 'm ... 
...."... wfCIl ...... ......... .. ( Lilt. ',,,. 11 : .... 

TeaeIt IJJ. 1.7&. ............ of b ' ........... "$ " 

.n III " It,:". 
~ !.. "'0:"," u,· .r:.:..t:r'::-.I .... 'l.Jrl L":: oi 
A"'"_~"'" ~DC . ......... P .. T .. PoW .. W..u.. aLL... ........... ptm ... V.l.' .. ___ •• _., __ ,_ 
.u.u:. 12(.), 101 • 

.......... till a,"; • u 1&. lS/UIeI.. 

'ftdI....-ru ............ t ._ • ..&.00" ....... 
WI PtIl.Il." 2.~ .. ...,.,' .at.ad.&1 5 h. V "' .... 
o •• rIlJl d ....... ;. ... MZZbofG? '$ , ..... .a ..... L' 57 

... Ual¥ ............ ,LA,. • 

ELEVATIOItOFTOIIATOJUlCEpHB"B.COMWLANS ••• FromPIIIIlMl ___________ _ 

1'l1li oilier jaioe. I' d wItli an laWaI pH of S.O or 5.5 
..... iacr III , iii pH after 6 don iDalllttloa It 3S·C. 
SiIIdIunr ..-11 patl ... aJId pH eInatIoa _ oII!oor¥ed ill 
jidJe.lwi walt ill our lallontoly IIIIinI __ stnIa of B. _Ill,,,, (AII4cn_, UllpllbIiIIled work, 1912). Of the 
_ juIco __ t-.l, tile IIiabeat pH I8COrded _ 

'-'Y 5.11 after 21 daya powthat 3S·C in julee tllat o.rI&iD­
.., _ pH .5.s0, ODe upluatloa for tIIiI fIiIIIt eIeYItioa 
II )OOIIibb" IIle IIiaIl buffer capacity of tile juil:e. TIIeiC ... 
_ cIIup Ia tile pH of tile IIIIiaocaIated _trol juice 
durina 21 _ ~ It ]S·C. 

As repa"_ by GibIoD aJId GonIoa (1976), B. CO/IIItIIDu 
Inu .. QPtiIIlum pH " ••• dose to 6.0; lftinimUIft 4.0-5.0 
iii dIff_t straint. M Nonnally -.lder114 a tJawmoacldurie, 
Dat_ 1McteriIua. B. ~ is capable of growlh ill 
JIUIdia low In .,......, ........ In oxpen_1t In JHOII"­
(Sha-mdift and AII4_. 1913; uapublillled data), WI 
,....., tIIat B. CO/IIItIIDu wiD continue to IIOW aJId elevate 
pH after 1161 ... pueose iI depleted from the 7IedIt. After a 
water IIttil .... tJimll. IOlfte ......mol sporeo miI/ll be 
de'. f Dlluirilla IonI ....... penodt before IIOwth and 
pH ~ tool< pllao:e, 

It luu wei bow1a tIItt B. ~,., is facullatioe and 
powt weII..-obIeally (Fruler, 1958), Norma1Iy, iIO PI 

iI prooIued and coaaequeally. fIIt_ ~ olllo_ 
cuaed wlter batll:pro , II S foods allY II> vllJlOlk:ed with 
potIIItially d"-,>UI elevated pH. 
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Agriealtare -Led Egert "d.'111I 

October 25, 2000 

Dr. Maher Gergi8 
SFCO 
53 Ransis Street 
Of Demashq-Roxy-CaIro 

Dear Dr. MaIw: 

I would like to thank you for IakiIIg the time to come into OLI' oIIices to COl'" wiIh 

Dr. Bultawoc1h a'1d Mr. Malad Ahmed. I ap%Qi-. for not jOillillg you, tu 1 _ 

__ too busy that day. I hope that the ciSCIIUillUS WMt wei a'1d that you 

fot.rICI them to be beneficial. 

We hope that the IiOk.IIioIw that want cMered for proI:IIemS wiIh lie ,... 

processed pdaic .... will be 8OI1181hing that you can adopt. The aT .... Tel type 

product that Dr. ButI8rwor1h das uibed is qtiIe popuIa" in lie lJniaad Sill! ., and 

... 8lC alent use for this kind cI rrNI maI.8riaI. I we can provide a'1y help wiIh 

t'orrn.IIation, plaase let uslcnow. 

Should you have a'1y qlleslo,,. or require a'1y addIIo.-w IUram.tiOh, do not 

hes/1IlIIe to call. 

Ridiad F. SlIer 
Direcb, Tec::hilical Services 

'" 



To: R.F. Stier 

From: Thomas A. Butterworth 

Subject Report of Mil sllitg; SFCO 

On Wednesday, October 20, 2000, a representative of SFCO visited ALEB headquarters 
as part of a follow-up to my visit of October 9. 

SFCO's representative Is new to the company: 

Maher Gerges (Export Manager) 

53 Ramsis St. 
Of Demashq-Roxy-Calro 
Ph: (02) 4507962,3,4; FAX (02) 4509675 
Mobile: 0121586793 
e-mail: sfco@IIni<.com.eg 

Present for ALEB wen!!: 

Morad S. Ahmed (ALEB) 
Thomas A. Butterworth (Consultant to ALES) 

Mr. Gerges joined SFCO reoantIy enough that he has not had time to print business 
cards. He was brought Into the company to help establish some order to SFCO's export 
function. A native of Egypt having lived in Australia for 28 years, Mr. Gerges seems 
uniquely qualified for this function, especially for markets In New Zealand and Australia. 

Mr. Gerges has become a big fan of ALES during his snort time wfth SFCO. He was 
familiar wfth Task 3 and more reoantIy familiar wfth Task 2. We gave him en outline of 
the various other fundIons. 

In the course of his pnMous dealings wfth SFCO as a broker, he learned that good 
quality potato flakes could be made from only two Egyptian varieties: Lady Rosetta and 
Diamond. When SFCO uses other varieties on the flake line they are passed through 
only one cooking step (in&teed of the usual two), dried, and are referred to as "half 
processed potatoes.' These potatoes do not perform well as flakes because of a sticky 
consistency and a somewhat dark color. However they have a good flavor and odor and 
are 100% potatoes. 

Mr. Garges reoaived 5 COIII8il'l8l'S In Australia of what he 1hought wen!! SFCO potato 
flakes. He sent this shipment on to his customer who discovenld that two or three of the 
containers were half processed potatoes and did not perform well as flakes. Mr. Gerges 
is now liable for this material in Australia and SFCO has an addilfonal 40 MT in Egypt. 
This material apparently has no use. Mr. Gerges wanted some ideas on how to utilize 
this product without downgrading it to enimal feed, 

We suggestsd that thare were many products made from reformed potatoes that do not 
begin as flakes. One such product In the U.S. is called "Tater Tots: reconstituted 

/61--



pc\f_ ... to which sail alit spicas ... a:Idad. -rt. procb::t is formed ........ food. flied 
and r.OZ8r .. -rt. conunar would take 118 procb::t dletly from 118 f_ to 118 
miaOINlMt oven. 



Date: 1811012000 
Place: ALEB OFFICE 

VISIT REPORT 
••••••••• "'''''''*'''* 

Present: Dr. Maher Gergis. Export Manager SFCO 
Mrs. Lisa Gergis, Marketing Assistant SFCO 
TEL: (02) 4507963 
MOBILE: (010) 1586793 
E-mail: ~1I,k f!!!I! III 

From AI.EB: Tom Butterworth 
Morad Ahmed 

Dr. Gergis explained his recent involvement with SFCO from 
being their import agent in Australia & N.Zealand to accepting a position 
of export director of SFCO was built on his belief in the export potential 
of SFCO products ( Frozen & flaked potatoes ) inspite of his personal 
negative experiel1()e with one shipment ( 40 tons ) of SFCO flaked 
potatoes which was not in conformity with market requirements in 
Anstralia & N.Z . 

Dr. Gergis acknowledged the help he & SFCO received from 
ALEB specially TASK 3 and mentioned that ZEB JONES promised to 
help SFCO find buyers for 140 tons of flaked potatoes in S.E.ASIA 
markets - the intervention of ALEB T.3 in this matter is greatly 
appreciated by SFCO . 

SFCO requested a meeting with T.2 mainly to discnss the technical 
problems in production at their plant in KOM HAMADA following the 
visits of ED HAYASHI and TOM BUTTERWORTH (SANITATION, 
GMC , PEST CONTROL, INCONSISTENCY OF QUALITY IN 
BATCHES) and agreed that SFCO technical staff would attend ALEB 
training events to upgrade their knowledge in aU aspects of food 
processing . 

We also discussed the possibilities of: -
• Rework I Reprocess the semicoocked flakes ( 100 tons at SFCO ) . 
• As for the 40 tons in Australia, we proposed marketing it as an 

ingredient to the snack industry for further processing (remix , add 
flavours, colorants, extrude, flash :fry • freeze , repack ... etc provided 
the product is not adulterated or unfit for human consumption ,which 
Dr. Gergis said he had undergone several tests at AGAL & FTA -
Australia which confirmed that the flakes were 100% natural potatoes 

I{,I( 



( DO suIphites 11 ) » moisture 1-9 % and that it is not fi:om GenetbIIy 
Modified potatoes which is vital fur the AusIralian & NZ madr.:eIs. 

Dr. Gerais was also advised to keep a lookout for new eootepIS I 
machinery & products fur processed potatoes during his visit to SIAL 
nexlweek. 

MORADAHMED 

I~ 




